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2 Leo fe (important to you ) 
this book 


Last year, the third edition of ‘“‘The Canned 
Food Reference Manual” was published and 
offered to those professional people who influ- 
ence the eating habits of America’s millions. 


The response to American Can Company’s 
offer was prompt and overwhelming. To date, 
12,602 copies of the Manual have been dis- 
tributed, to every state in the union, and to 
51 foreign countries. 

The publishing and distribution of “The 
Canned Food Reference Manual” is another 
step in the Canco program of disseminating 
useful information where it counts in sales 
and profits to you. 


AMERICAN CAN COMPANY 
230 Park Avenue + New York 17, N.Y. {canco) 


@ These are the people who are using 
“The Canned Food Reference Manual” 


Physicians Canco Customers ‘ 
Public Health Officials Home Economists 
Dietitians Armed Services 

Nurses Hospitals 

Biologists Libraries 

Bacteriologists Trade Associations 

Food Technologists Government Agencies 
Instructors Universities 
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LOOK! 
HENDERSON BUSH 
LIMA BEAN”; 


Do you know that 
K. & Co. Strain of 
Henderson Bush Lima 
was and is basicly se- 
lected and maintained 
in Minnesota? It gives . 
vigor, earliness 
productivity. Use ita 
in 1949, 


Seed Growers Since 1884 
Minneapolis 13; Minnesota, 
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If you pack tomatoes... 


any of these... 


corn 


orange or 


grapefruit juice 


OF one of the many other delicious fruits and 


vegetables that are packed in cans... 


CONTINENTAL CAN COMPANY 


100 EAST 42nd STREET, 


Here’s why! Continental has thirty-six can 
manufacturing plants... thirty sales offices, a 
laboratory staffed by top-notch scientists and 
technicians... fourteen field research offices... 


and an unrivaled cannery equipment department. 


NEW YORK 17, N.Y. 
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EDITORIALS 


balance with demand, we hear a great deal of 

the danger of returning to prewar confusion in 
can sizes. Asa matter of fact, there are those who will 
say we have already arrived once again at that con- 
fusion. In response to frequent and insistent requests 
of the distributors, canners in 1948 packed greatly in- 
creased quantities of fruits and vegetables in smaller 
size cans, particularly 8 ounce, No. 1’s and 303’s. Pea 
canners actually packed more 303’s than 2’s. The pack 
of corn in that size increased sharply and fruits made 
their appearance in this size container for the first 
time. It is being said that the 303 will eventually sup- 
plant the No. 2 because it is more suitable for the 
smaller size modern family. That contention can hardly 
be doubted, not only because of the above mentioned 
reason, but because the small canner can no longer 
afford not to meet this price competition of his larger 
competitor. 

But now that the industry has provided distributors 
with the smaller sizes they wanted, those same dis- 
tributors are yelling loud and strong for simplification 
of can sizes. 


In a survey recently completed, 86 percent of super- 
market operators responding said that their business 
suffered from too many can sizes; 80 per cent said 
that multiplicity of can sizes and shapes hampered 
their inventory control; 79 per cent that it increased 
their handling costs; 82 per cent replied that their mer- 
chandising program was complicated; and 90 per cent 
held that the consumer was confused in her shopping 
because of this multiplicity. 


; or SIZES—Now that the tin supply is in better 


Other complaints were as follows: Over load selling 
space 22 percent; confuses pricing 20 percent; in- 
creases inventory investment 13 per cent; not sized 
right for shelves 13 per cent; creates advertising mix- 
ups 10 per cent; complicates display 10 per cent; etc. 
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This publication and this column particularly, has 
campaigned for fewer can sizes for years and years 
and we are not changing our tune now—fewer sizes 
and the elimination of gyp sizes, means a saving for 
all concerned, including the consumer — but let’s be 
fair and consistent in considering the subject. 


Distributors during the past year have had the op- 
portunity of having their say about can sizes. The 
Bureau of Standards circularized the trade asking its 
opinion of a list of sizes submitted by N.C.A. In gen- 
eral that list was a big improvement over the previous 
one. Very few people, however, thought it perfect. 
Chief weakness was the inclusion of both No. 303 and 
No. 2 for fruits and vegetables. Though the 303 holds 
but 82 per cent of the No. 2 can, few, if any, consumers 
can tell the difference when seen or handled separately. 


There’s little excuse also for both the No. 1 tall and the - 


No. 303 for the same commodity, same style of pack. 
Each of them holds 1 pound of food. It would be in- 
teresting to know what the distributor had to say about 
those proposed recommendations. 


WHOLESALERS ?—The Department of Commerce 
has appointed a committee of wholesalers to assist the 
department in a study of prices, margins and profits 
in the distribution field. That study might very well 
include a consideration of costs. A comparison of the 
costs involved in handling goods in wholesale and re- 
tail lots might prove interesting at this time. It might 
also make it rather difficult for the wholesaler? to justi- 
fy his existence if present buying policies are con- 
tinued. If the costs of handling these small orders 
were added up, Uncle Sam could decide the consumer 
hasn’t been getting a square deal. Canners, too, al- 
though well satisfied with total volume, aren’t particu- 
larly happy about a system of purchasing that in- 
creases the cost of canned foods to the consumers. 
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SOME OF THE 
FOOD PROCESSORS 
WHO USE 
COOK: CHEX 


Because when 
This Spot 


TURNS 
GREEN 


it tells them their 
Food is fully cooked 
- and none overlooked 


Burnham & Morrill Co. 
California Packing Corp. 


College Inn 
Food Products Co. 


The Columbia Conserve Co. 
Concord Foods, Inc. 
Elkhorn Canning Co. 

D. E. Foote & Co. 

Gerber’s Baby Foods 


Gorton-Pew 
Fisheries Co., Ltd. 


Grocery Store Products Co. 
Hunt Foods, Inc. 

Illinois Canning Co. 
LaChoy Food Products 

S. E. Mighton Co. 

Matmor Canning Co. 
Nu-Trishus Products Corp. 
Riviera Packing Company 
Sun Harbor Packing Co. 
Sylmar Packing Co. 


More and more food 


processors are using 
Cook-Chex. These sim- 
ple retort tags tolerate 
nothing short of abso- 
lute certainty in telling if 
food is properly cooked, 
and that none has been 
missed in the cooking. 


FREE 
DEMONSTRATION 


TAGS 


Cost of Cook-Chex cer- 
tainty is less than 1/50¢ 
a case. Prove their value 
in your own plant, with- 
out cost. Mail coupon 

today for free demon- 
stration samples and 
complete information, 


ASEPTIC-THERMO INDICATOR COMPANY 
Dept. 84 5000 West Jefferson Boulevard 


Los Angeles 16, California 


Please send me all facts on Cook-Chex. Also free demon- 
siration tags, tag holder, and directions. 


Official 


Concern 


Street & No 


City 


Zone State. 
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Each year more canners 
and freezers of peas and 
lima beans use Hamachek 


Viners and equipment to: 


@ IMPROVE QUALITY 
INCREASE PROFITS 


MEET COMPETITIVE 
CONDITIONS 


AMACH 


Green Pea Hulling 
Established 1880 


KEWAUNEE 


Incorporated 1924 


WISCONSIN 
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A SANITATION PROGRAM FOR SPOILAGE CONTROL 


The passage of the Federal Food, 
Drug & Cosmetic Act by Congress in 
1938 literally blasted the food industry 
out of its backward manufacturing prac- 
tices. The particular wording of several 
of its sections practically symbolized 
“Sanitation” as a means of procuring 
clean foods for the consumer. It be- 
stowed upon the Food and Drug Admin- 
istration the responsibility in regulating 
sanitary practices in all food establish- 
ments indulging in interstate commerce. 
Although eleven years have now elapsed 
since the Act became legal, it can be 
stated that the Canning industry has 
been responsive to its requirements, but 
progress has been none too rapid. Edu- 
cation in sanitary practices is greatly 
desired in some areas and corrections 
will have to be made in order to avoid 
entanglement with regulatory officials. 

My subject, therefore will deal with 
those practices in the canning industry 
that will lead to violation of the “Act” 
and with methods or controls through 
sanitation that would help to avoid spoil- 
age of a type that perhaps may be 
phrased as “aesthetic”. Also the subject 
will deal with a phase in sanitation that 
should help to avoid possible bacterial 
spoilage. 

Dividing the subject matter into three 
groups, discussion will cover the follow- 
ing: 


by MAURICE SIEGEL 
Strasburger & Siegel, Baltimore, Md. 


Also, sanitary control of raw vege- 
tables again becomes a necessity as the 
same section of the “act” regulates 
proper handling. Insect infested fruits 
and vegetables such as spinach, kale, 
sweet corn, tomatoes, etc. should be re- 
jected for canning purposes as it is most 
difficult to remove the filth. This is par- 
ticularly true with leafy vegetables, as 
any inclusion of the insects in the can- 
ned product will definitely lead to seizure 
and destruction of the product and with 
possible prosecution by regulatory offi- 
cials. 


Raw products from the farm should, 
therefore, be thoroughly inspected for 
the presence of insects at the receiving 
shed and to determine whether or not sub- 
sequent washing operation will effectu- 
ally remove the filth. Guessing is quite 
hazardous in view of the federal regula- 
tion. Proper protection against foot- 
borne contamination must be afforded 
the raw stock and should be so stacked as 
to avoid undue heating and loss in qual- 
ity. Storage should be in a clean ven- 
tilated area and protected against ro- 
dents and pets. 


Although it is understood that raw 
stock will be properly washed in prepar- 


hygiene. By such a sanitary program, 
they have helped materially in breaking 
down the prejudices against canned foods 
that once existed in the minds of house- 
wives. Visitors to these plants have 
spread the news of their sanitary condi- 
tion and cleanliness. Such plants as- 
sured the housewife that commercial can- 
ners could save her time and money, as 
well as the bother of canning her own 
foods. Also, her family would have the 
protection of a sanitary product. 


How many canners with no sanitary 
program would welcome visitors to their 
plants? Why were such conditions al- 
lowed to exist? Plant sanitation comes 
under the control of state sanitary in- 
spectors. Were they lax in educating the 
canner as to the meaning of sanitation, 
or did they feel that as long as the food 
is sterilized it was then safe for the con- 
sumer. Since canners ship their prod- 
ucts in interstate commerce, the Federal 
Food, Drug and Cosmetic Act in Sec- 
tion 402 a(4) states that a food shall be 
deemed adulterated “if it has been pre- 
pared, packed or held under unsanitary 
conditions whereby it may have been ren- 
dered injurious to health.” 


It appears very evident that unless 
canners adopt a planned program to 
achieve proper plant sanitation, they 
will undoubtedly be confronted with 
difficulty. Section 402 a(4) of the 


» (a) Raw materials ation for canning, it must also be cared “Act” has been upheld in many fed- 
(b) Physical aspect of the plant for in a sanitary manner. Raw prod- Fal courts even though there was no 
(c) Sanitizing of equipment ucts such as tomatoes, cherries, peaches, evidence in the canned product of ever 
RAW MATERIALS ete. should not be accumulated in excess having been prepared under unsanitary 
aang . : of a day’s operation as the fruit is sub- conditions. The testimony of the inspec- 
The application of sanitary practices t ki h 
is very important in ‘storing raw food ject to attack by and_ bacteria 
materials such as dried peas, beans and 
particularly, are seriously damaged by writer has had ample experience in many 
® other legumes, flour, starch, sugar, salt, ‘lb : 2 esoll = end court cases to learn of the forcefulness 
etc. It is necessary that these materials MNES are f thi lati ich 
be kept in a clean compartment free of excellent host to both the vinegar fly 
roaches and other insects and properly and corn ent-worm which will make the 
screened to prevent rodent entry. It is subject d 
advantageous too, to store on skids 8 possible high mold contamination and in- pone : en oe oe 
inches high ‘and places 16 inches away sect count. This condition will, of course, 
from walls to allow for effectual cleaning be in vielntion of Section 
: ; This discussion is not for the purpos 
PHYSICAL ASPECTS OF THE of comnere fer 
PLANT maintaining unsanitary plants and I do 
compounding In general, not too many canners have = = conditions 
ients at time of purchase to determine Paid much attention to the appearance of tat y due to lack of knowledge in formu- 
the filth load, if present, expressed in the canning plant and its surroundings. oe " eo ore program. It is believed, 
terms of insect, insect parts, rodent hairs The approach to some plants is, at times, owever, that such a program will be 
and exereta. The presence of such filth deplorable. The careless manner in which adopted and it will be done, but not be- 
litter and cannery wastes are strewn cause of fear of regulations. In order 
should automatically reject the use of in- a Ss % he diti f 
gredients for compounding purposes as it | bout the grounds is rather inconsistent to improve the physical condition of the 
would, of course, make unfit for con- With maintaining a clean plant. Ac- plant, my recsmmendations are as fol- 
sumer use the finished canned product so cumulation of old machinery, lumber, 
prepared. The justification for this state. | Waste cans and refuse near the plant is Cannery Surroundings: Yards within 
ment is based on Section 402 a(3) of the unsightly and gives mute evidence of property limits should be covered with 
“Act” which states that a food shall be unsanitary conditions. A number of gravel or some surfacing material or 
deemed adulterated “if it consists in large canners, however, recognizing the cinder covered and sprinkled with waste 
r whole or in part of any filthy, putrid value of sanitation with respect to the oil to eliminate dust. Also they must be 
or decomposed matter.” physical condition of the plant, have not free of rubbish, old unused machinery, 
mens only improved the surroundings and canned food spoilage, lumber, ash dumps 
Address given at Spring meeting of TriState Cleaned up the plants but also dressed up _—and other unsightly accumulations. They 
Canners. their employees and instituted personal only serve as rodent harborage. Clean 
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MANAGEMENT. 


suroundings are evidence of good house- 
keeping. 

Construction: The roof of the cannery 
should be of watertight construction. The 
walls and ceilings of working rooms 
should be clean and painted. Whitewash 
should not be used. 


Floors: The floors should be tight, 
smooth and graded around machinery, 
cookers, washers and all other operations 
where overflowing is unavoidable in or- 
der to carry away liquid waste. All gut- 
ters and depressions carrying away 
wastes should be covered to avoid acci- 
dents. 


Light and Ventilation: Ample lighting 
and properly ventilated canning plants 
not only enhance the working efficiency 
of the employees but helps to build up 
morale. Removal of steam vapors is 
necessary for proper working conditions. 

Tables: The top of all tables should be 
smooth, and, if possible, to be constructed 
of non-corrosive metal to prevent rust- 
ing. The tables should contain drains 
for efficient cleaning. 


Brine and Syrup Rooms: These rooms 
and openings should be completely 
screened to eliminate flies and other in- 
sects. 


Care of Employees: Convenient loca- 
tion of wash rooms must be provided 
and large enough to accommodate all em- 
ployes. They should be provided with 
ample washing equipment, sanitary paper 
towels and a good supply of soap. Dress- 
ing rooms must be provided for em- 
ployees to change their clothes. 

Those employees preparing food prod- 
ucts should be provided with clean uni- 
forms or aprons. Female employees 
should wear clean washable caps to cover 
their hair. A supervisor should enforce 
washing of hands before commencing 
work and after each absence from their 
work. 


No employee afflicted with infectious 
or contagious diseases or any infectious 
wounds shall be allowed to continue 
work. No smoking or expectorating is 
allowed where food is being prepared. 

Clean lavatories should be provided 
for each sex. One per twenty employees 
should be ample. These locations should 
be easily accessible to the cannery. 


Rodent and Insect Pests: The plant 
should be free of unused equipment and 
other accumulations that may serve as a 
harborage for rodents. Nests must be 
eliminated and traps set in order to rid 
the plant of this pest. Roaches, too, must 
be exterminated by using a good insect 
spray. The use of poisons in combating 
pests must be with extreme care and ex- 
termination should be done after close of 
operations. Most violations have been 
due to the presence of rodents and in- 
sects and therefore riddance is absolutely 
necessary. 

Waste Products: Cannery waste prod- 
ucts must not be allowed to accumulate 
but disposed of as quickly as possible. 
Such wastes attract flies and other in- 


sects as well as rodents. These wastes 
will also result in offensive odors particu- 
larly if spread on ground near the can- 
nery. Pea vines and corn husks may be 
stacked or placed in silos some distance 
away from the plant. Adequate drainage 
must be provided or an odor nuisance 
would be created. A waste disposal plant 
is most necessary for clean cannery oper- 
ations. Closed garbage cans for waste 
paper and other material should be pro- 
vided. 

Water Supply: Only pure water must 
be used in washing equipment. Newly 
dug wells should be examined for purity 
before used. Re-use of wash water is 
prohibited as it will cause contamination 
even in cooling tank operations. Drink- 
ing water must comply with the Ameri- 
can Public Health Standards for purity. 
This responsibility rests entirely with 
the canner. 

These recommendations are no doubt 
familiar to all canners. It is largely a 
matter of application under the control 
of a competent sanitary supervisor. To 
operate a plant in a sanitary manner is 
a must for every canner. Don’t just 
agree that it should be done. Do it and 
avoid legal entanglement. It is common 
knowledge that good housekeeping makes 
for better canned foods. 


SANITIZING OF EQUIPMENT 


We come now to canning operations in 
which equipment sanitation plays the 
role in the keeping quality of the can- 
ned product. Without exaggeration, a 
large percentage of spoilage in the past 
other than can closure difficulties has 
been attributed to under processing 
which was due largely to unclean equip- 
ment. The needless loss of quality can- 
ned foods demands that some program be 
adopted under the supervision of a train- 
ed supervisor who possesses the knowl- 
edge in the use of sanitizing agents and 
methods of cleaning that would remove 
from equipment those organisms which 
are directly responsible for spoilage. 

Just simply washing equipment in or- 
der to give it a clean physical appear- 
ance is but a waste of time and effort as 
we are dealing with microscopic filth that 
demands the best there is in cleaning 
methods in order to obtain machinery 
that has been rid of spoilage bacteria. 
Quoting Dr. G. A. Vacha of the Depart- 
ment of Agriculture of Minnesota, he 
stated that “the smart canner of today 
is thinking of his factory as a kitchen 
of which the public is growing more and 
more critical.’”’ He added that “if bacteria 
were as big as cockroaches, you would 
get more excited about the situation and 
do something about it.” Every canner 
can profit by these words. 


It is recommended that after the close 
of operations, the clean-up crew manned 
only by young men trained in the art of 
cleaning, immediately begin operations. 
Seouring by hand power and using hot 
water under pressure is very effective in 
removing food residues. Since the raw 
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product irrespective of how much pre- 
washing it has had still carries over on 
to the equipment numbers of spoilage 
organisms, particularly those of the 
thermophilic type which are difficult to 
destroy by subsequent processing. It is 
the load or number of these spoilage or- 
ganisms present on the equipment that is 
paramount and therefore the need for 
complete removal by the clean-up crew 
through means of their sanitizing tech- 
nique. 

Particular attention must be given to 
blanchers as this equipment is in a con- 
tinuous state of contamination since the 
load of vegetables entering for blanching 
purposes still carries a host of organisms 
of all descriptions. From a mechanical 
point of view, the blancher is the most 
difficult equipment to clean but efforts 
must be made to rid the said equipment 
first of all scale and then by boiling with 
detergent water to remove all contamina- 
tion. Remember, also, when cleaning has 
been effected, flush with clean cold water. 
Pipe lines, too, particularly for tomato 
juice canning should be of the type that 
can be dismantled and brushed, then 
scoured to remove all presence of tomato 
residue, then treated in a similar man- 
ner. By condensing all facts, it is rec- 
ommended that all equipment such as 
moving belts, conveyors, piping, blanch- 
ers, cookers, brine tanks, fillers, tables, 
pans, buckets and any other equipment 
used in packing operations must be thor- 
oughly scoured and scalded with hot 
water (high pressure) and then followed 
by a cold water wash. It is very evident 
that this clean-up procedure is one of 
the most important functions in canning 
house practice and is actually an insur- 
ance against possible spoilage of the 
canned product. 


NEW SEED TREATER STOPS 
WIREWORMS 


Seed treatment for wireworms is now 
possible by treating the seed before 
planting, according to information re- 
ceived from the California Spray-Chemi- 
cal Corporation, Richmond, California. 

Treating the seed prevents wireworm 
damage by affording protection to the 
immediate germinating crop. Seed treat- 
ment thus reduces the amount of seed 
previously required to allow for expected 
wireworm damage and also eliminates 
expensive replanting previously required 
to ensure a commercial stand. Treat- 
ment can be used on beans, peas, sugar 
beets, corn, cucumbers, tomatoes and cer- 
tain other seed-grown crops. 


The new control, ISOTOX Seed Treat- 
er, contains the potent insecticide—pure 
gamma isomer of hexachlorocyclohexane. 
It is a wettable powder form and can be 
applied either dry or through Slurry 
Treaters generally used for wet applica- 
tions of fungicides on seeds. It is suitable 
for use in combination with most of the 
generally used seed protectant fungicides, 
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AGRICULTURE 


The Effects of DDT on Ensilage and Forage 


R dations For Pea Aphid And Corn 
Borer Control In 1949 


The April 18 issue of The Canning 
Trade carried a notice that methoxychlor 
had been recommended as a substitute 
for DDT in fly control in dairy barns. 
Canners generally know that the pres- 
ence of DDT can be detected in milk and 
the fatty substance particularly, of meat 
animals after feeding on silage made 
from crops sprayed with DDT under 
certain conditions. So that the issuance 
this week of revised recommendations 
for pea aphid and corn borer control 
have been awaited with much interest by 
all pea and corn canners and should re- 
ceive their careful consideration—as the 
Wisconsin Canners Association members 
letter puts it—“particularly in view of 
the implied warranty to pea and corn 
growers that the silage from these crops 
is fit to feed dairy cattle’. (or meat ani- 
mals. See Below.) 


The following recommendations have 
just been released by the University of 
Wisconsin and the U. S. Department of 
Agriculture. 


“The recent releases from the Federal 
Food and Drug Administration state in 
effect that DDT used under conditions 
which would contaminate milk would be 
contrary to the Food, Drug and Cosmetic 
Act. The statements on pea aphid and 
corn borer control are hereby revised and 
supersede those issued previously. In 
view of the uncertainties concerning the 
relation of DDT residues on forage to 
the contamination of milk, it is recom- 
mended that pea and corn ensilage and 
fodder containing DDT residues not be 
fed to dairy animals or to meat animals 
being finished for slaughter. 


“Parathion might be used in limited 
trials for pea aphid and corn borer con- 
trol in Wisconsin in 1949. This material 
would probably be safe from the stand- 
point of residues getting in or on foods 
and feeds from treated peas and corn. 
Even though it is used in limited trials, 
the utmost precaution should be exer- 
cised because of its possible toxicity to 
individuals involved in mixing, shipping, 
and the application of this material. We 
do not recommend parathion for general 
use for either pea aphid or European 
corn borer control in Wisconsin this year. 


The College of Agriculture and the 
Bureau of Entomology and Plant Quar- 
antine of the United States Department 
of Agriculture make the following rec- 
ommendations: 


PEA APHID CONTROL—The follow- 
ing insecticidal dusts prepared with tale, 
pyrophyllite or other suitable materials 
are recommended: 
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a. 1.5% or 2% DDT in 2% of a non- 
volatile solvent such as methylated naph- 
thalene.* 


b. 5% DDT mechanically mixed with 
diluent.* 


c. 0.75% rotenone with 2% of a par- 
affin base oil. 


d. 1% tetraethyl pyrophosphate (this 
was the lowest concentration tested). 

The above mentioned materials should 
be applied with ground equipment at the 
rate of about 35 pounds of dust per acre. 
If aerial application is employed, in- 
crease the application about 5-10 pounds 
per acre. 


CORN BORER CONTROL—The fol- 
lowing insecticidal dusts or sprays are 
recommended: 


a. 5% DDT dust at 30 pounds per acre 
with ground equipment.* 

b. 10% DDT dust at 15 to 20 pounds 
per acre by aircraft.* 

c. 40% Ryania dust at 40 pounds per 
acre. 


d. 1% rotenone dust at 40 pounds per 
acre. 

e. DDT sprays should contain 1 to 1% 
pounds of technical DDT in whatever 
volume of water is used per acre. Add 
a wetting agent at the rate of 43 pound 
per 100 gallons of spray when a wettable 
powder is used. 


f. Undiluted Ryania or cube (contain- 
ing at least 5% Rotenone) should be 
used at the rate of 6 pounds in 25 or 
more gallons of water per acre. Adda 
wetting agent at the rate of ' pound 
per 100 gallons of spray. 


* The following suggestions are made 
to minimize DDT residue deposits in pea 
and corn silage and forage. While these 
steps will minimize the presence of DDT 
residues in feeds for livestock, they may 
not eliminate the element of risk, and 
analyses should be made of the forage 
or silage. If DDT is detected, the forage 
or silage should not be fed to dairy ani- 
mals or to meat animals being finished 
for slaughter: 


a. Do not apply DDT to pea vines 
after full bloom. 


b. Do not use DDT for controlling sec- 
ond generation corn borer if fodder or 
silage is destined for cattle feed. 


ce. DDT dusts will tend to leave less 
residue deposits than sprays. 


d. As the quantity of DDT residue in 
silage decreases with time, delayed feed- 
ing might be considered, 


INCREASING PEA YIELDS WITH 
NITROGEN 


Increases in yields of peas ranging 
from 300 to 700 pounds of shelled peas 
to the acre have been obtained from 60 
pounds of extra nitrogen applied to two 
different soils, in tests carried on by 
scientists at the New York State Experi- 
ment Station at Geneva. 


The tests were located in areas where 
peas frequently show the yellow color 
and stunted growth associated with a 
lack of nitrogen or calcium, and both 
soils were quite acid. One field received 
550 pounds of a 4-12-4 fertilizer and the 
other 450 pounds of a 5-10-5 mixture. In 
addition, both fields were given extra 
nitrogen, limestone, and gypsum, but no 
appreciable response was obtained from 
either the limestone or the gypsum. Re- 
gardless of the source of the extra nitro- 
gen, however, substantial and significant 
gains in yield of shelled peas were real- 
ized. 


“In these experiments, the fertilizer 
treatments usually recommended for 
peas for these two soils gave from 750 
to 1,000 pounds of shelled peas to the 
acre over the unfertilized plots,” says 
Doctor M. T. Vittum, soils specialist, in 
commenting on the Station tests. “By 
adding 60 pounds of nitrogen in the form 
of ammonium sulfate or cyanamid, an 
additional 700 pounds of shelled peas 
were obtained on one soil and 300 pounds 
on the other. The source of the nitrogen 
made little difference. 


“The extra nitrogen not only increased 
yields on these acid soils, but it also im- 
proved the quality as shown by lower 
tenderometer readings. Ammonium sul- 
fate was more effective in improving 
quality than cyanamid in our tests.” 


The extra nitrogen can either be broad- 
cast before plowing and plowed under or 
broadcast after plowing and disked in, 
it is explained. Ammonium sulfate or 
cyanamid at 300 pounds to the acre or 
ammonium nitrate at 200 pounds will 
supply 60 pounds of actual nitrogen. 


CLOVER FARM STORES ELECT 


French Fox, Treasurer and General 
Manager of the Fox Grocery Company, 
Charleroi, Pennsylvania, was reelected 
Chairman of the Board of Clover Farm 
Stores Corporation at the annual meet- 
ing of Directors held at headquarters in 
Cleveland April 7 and 8. All officers were 
reelected, which include: Grant A. 
Mason, President and General Manager; 
Charles H. Vaughn, Vice-President in 
Charge of Promotion and Advertising; 
E. A. Cosgrove, Vice-President in Charge 
of Field Operations; Otto H. Droste, 
President of Jageman-Bode Company of 
Springfield, Illinois, Secretary; and Mrs. 
G, S, Clark, Assistant Secretary. 
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NCA AWARDS BUILDING 
CONTRACT 


The National Canners Association has 
awarded the contract for construction of 
new association headquarters to the 
George A. Fuller Company of New York 
City. The work of razing the existing 
structures on the property at 1133 - 20th 
street, Northwest, Washington, is already 
under way. It is estimated that the work 
will be completed in 195 work days or by 
January 15 of next year, and it is ex- 
pected that the Association staff will 
occupy its new quarters immediately af- 
ter the 1950 convention. 


GAIR GETS CARTON AWARD 


Robert Gair Company received Honor- 
able Mention for a distinctive carton de- 
sign manufactured for Steiner Noodles 
at the recent 1949 Box Competition spon- 
sored by the Folding Paper Box Associa- 
tion of America. Printed in grey, red 
and blue with white lettering, the carton 
features an unusual s-shaped display 
window, which emphasizes the trade 
name “Steiner”. 


NEW CANNING FIRM 


Wallace Brothers & Company, 233 
Magnolia Street, Cocoa, Florida, has 
been formed to can Pork Chitterlings un- 
der a new process developed by the com- 
pany. The product, which has wide ac- 
ceptance in certain areas, ordinarily 
takes three to four hours to prepare 
properly, whereas the new process will 
eliminate entirely this preparation as well 
as the necessity for keeping in a frozen 
state. 


‘GENERAL FOODS TO BUILD 
AT FRISCO 


The General Foods Corporation has 
announced plans for launching construc- 
tion work at once on a food processing 
plant near San Leandro, an east-bay sub- 
urb of San Francisco, California. The 
new plant will house the operations car- 
ried on for some time at Los Angeles, 
and the supervisory staff, headed by 
plant manager C. W. Lawson, will be 
transferred to the new unit, along with 
all other employees wishing to make the 
change. 


A 27.5 acre site has been purchased 
and jnitial construction will include a 
three-story manufacturing building and 
a large warehouse. Products to be han. 
dled first will be coffees and desserts. 
The San Francisco Bay site was selected 
for the new plant because of raw ma- 
terials available and the central location 
for distribution. The plant will be served 
directly by the Western Pacific and 
Southern Pacific railroads, 
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NEWS AND PERSONALS 


CMSA PAYS TRIBUTE TO 
DECEASED MEMBERS 


At a meeting of the Board of Directors 
of the Canning Machinery & Supplies 
Association held in New York on April 
7, resolutions were passed in tribute to 
Neal S. Sells, Vice-President of Food 
Machinery & Chemical Corporation, and 
General Manager of the Sprague-Sells 
Division, who died on February 19; and 
to Thomas Martin, Sales Manager of the 
same firm, who died on March 12. 

Mr. Sells had served the Association 
as Director, Vice-President and Presi- 
dent from 1931 to 19388. 

Mr. Martin had served the Association 
as a member of several important com- 
mittees, was on the Board of Directors 
for three years, and had been a member 
of the Executive Committee since its 
formation. 


CONVENTION DATE CHANGED 


The Tidewater Canners Association of 
Virginia has changed the date for its 
Annual Meeting to be held at Tides Inn, 
Irvington, Virginia, to May 24 instead of 
May 25 as originally announced. 


RESEARCH LABORATORY OPENS 


The U. S. Department of Agriculture 
has opened its new Research Laboratory 
at Pasadena, California, which will be 
devoted to expanding the uses of fruits 
and vegetables grown in the Pacific 
Southwest. This new laboratory replaces 
the Bureau Research Station in Los An- 
geles established in 1912. Funds for the 
new building were provided under the 
Research and Marketing Act of 1946 and 
construction began about a year ago. 

Dr. G. E. Hilbert, Chief of the Bureau, 
states that the new laboratory will for 
the first time give growers and proces- 
sors of citrus fruits and other agricul- 
tural products in Southern California, 
adequate facilities for research in the 
utilization of these commodities. Head 
of the new laboratory is Dr. E. A. 
Beavens, formerly in charge of research 
for the Bureau at Los Angeles. 


FTC CITES CHAIN 


Charging violation of the Robinson- 
Patman Act, the Federal Trade Com- 
mission this week filed a complaint 
against National Tea Co. and its sub- 
sidiary, National Tea Co.-Standard Gro- 
cery Division, Indianapolis. 

The complaint is based on the recent 
coupon drive staged by the company 
which ran counter to the anti-discrimina- 
tion provisions of the Robinson-Patman 
Act, according to the FTC, in that the 
chain induced manufacturers to grant it 
preferential price treatment in connec- 
tion with the coupon campaign, 
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CALCIUM PERMITTED IN 
CANNED POTATOES 


As a result of testimony presented at 
a recent hearing, the Definitions and 
Standards of Identity for canned white 
potatoes have been amended to permit 
the addition of “purified calcium chlor- 
ide, calcium sulfate, calcium citrate, 
monocalcium phosphate, or any mixture 
of two or more such calcium salts, in a 
quantity reasonably necessary to firm the 
potatoes, but in no case in a quantity 
such that the calcium contained in any 
such calcium salt or mixture is more 
than 0.051 percent of the weight of the 
finished food” provided that the label 
shall bear the statement “Trace of .......... 
added” or “with added trace of ............ ‘“ 
the blank being filled in with the words 
“Calcium Salt” or “Calcium Salts” as 
the case may be, or with the name or 
names of the particular calcium salt or 
salts added. 


CAL-PAK BOARD ADDITIONS 


At a mid-April meeting of the board 
of directors of the California Packing 
Corporation, San Francisco, Colbert 
Coldwell and R. B. Yerby, Jr. were 
elected members. Mr. Coldwell, of San 
Francisco, was elected to fill the vacancy 
created by the death recently of B. D. 
Adamson. Under the laws of New York 
State, where the corporation was organ- 
ized, at least one director must be a resi- 
dent of that State, and Mr. Yerby, a divi- 
sion sales manager in New York, was 
chosen. He succeeds O. E. Seegelken, 
recently promoted to the post of assis- 
tant general sales director, and trans- 
ferred to the main office at San Fran- 
cisco. 


YUNKER GETS NEW ACCOUNTS 


D. F. Yunker Brokerage Company of 
Harrisburg, Pennsylvania, has resigned 
as sales representative for National 
Fruit Product Company of Winchester, 
Virginia, to accept the account of Knouse 
Foods, Inc. of Peach Glen, Pennsylvania, 
for representation in the Philadelphia 
and Harrisburg territories. 

The company has also been appointed 
representatives for 6-O’Clock Foods, Inc. 
of Norristown, Pennsylvania. 


JEWEL SALES RISE 


Jewel Tea Co. reports for the four 
weeks ended March 26 sales of $12,577,- 
274, an increase of 11.1% over the com- 
parable weeks in 1948. 


Sales for the first twelve weeks of the 
current year aggregated $37,603,856, up 
11.6% from the corresponding weeks a 
year ago. 
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Mountine Costs 
with FMC 


MODERN MACHINERY 


New FMC 24-Valve 
High-Speed Juice Filler 


Canners of Tomato Juice, Citrus Juice or Any 
Free-Flowing Liquid; this FMC No. 240 is the 
fastest, most accurate filler ever offered. Fills 
300 to 400 No. 2 cans per minute! 


Not only are valves capable of extremely 
high speed operation, but they are fitted with 
an expansion chamber arrangement that pre- 
vents overfill, dripping or foaming; all cans are 
filled within one-tenth oz. tolerance, over or 
underweight. 


_ Send For Complete Catalog showing the entire 
FMC line of Modern Machinery for Processing 
corn, peas, tomatoes, beans and fruits. 


F-403R 


FOOD MACHINERY AND CHEMICAL CORPORATION 


SPRAGUE-SELLS DIVISION e HOOPESTON, ILLINOIS 

Sales Branches: Baltimore, Md. * New York, N.Y. © Rochester, N.Y. 

Bradford, Vt. *« Cedarburg, Wis. * Lakeland, Fla. (Florida Division) 
San Jose, Calif. (Anderson-Barngrover Division) 


.-. there are finer servings at 
bigger savings ...and each 
product Quality-Controlled 
and Quality-Guaranteed to 
give complete satisfaction. 


PHILLIPS PACKING CO., INC., 
Cambridge, Md. 


MANUFACTURERS OF 


56 TOMATO BASKETS 


Our machine made ¥% Tomato Field Baskets 
with Keg or Veneer top hoop and Galvanized 
Metal or Wood Veneer bottom hoop are the 
best quality we have made in our 54 years of 
basket making. 


Plastex Treatment 


We are equipped to supply 
your baskets treated with 
PLASTEX HAMPER 
SOLUTION to help control 
flat sour bacteria in toma- 
toes and to lengthen the 
useful life of hampers. 


Write for Full Information 


5/8 Tomato Field Basket 


Planters Manufacturing Company, Inc. 


Portsmouth Virginia 
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NEWS — PERSONALS 


TRUITT ADDRESSES SWEET 
POTATO GROWERS 


A plea to the Louisiana yam sweet po- 
tato industry to continually strive for 
the improvement of its product, was 
made recently by a representative of the 
food canning industry speaking before 
the annual meeting of the Louisiana 
Sweet Potato Association at Oak Grove, 
Louisiana 


Jordan Truitt, president of the Prince- 
ville Canning Company of Princeville, 
Ill., declared that the canning industry 
“offers the opportunity to keep your 
product before the housewives in parts of 
the country you can never reach in its 
fresh form.” 


Truitt said then an improvement in 
quality of Louisiana yams for the canner 
would also result in an improvement for 
the fresh shipper 


“The canning industry is holding up 
to you, the producer, a golden opportun- 
ity to dispose of an ever-increasing pro- 
portion of your crop,” he said. “Today 
we know what we must do to get and 
hold a market.” 


The three most important factors in 
selling yams, said Mr. Truitt, are color, 
size and shape. The assurance of a con- 
sistent color, that is, deep orange from 
stem to tip will increase the sale of can- 
ned yams by two or three times, he be- 
lieves. 


The color problem can be _ solved 
through breeding; that of consistent size 
and shape, through careful horticultural 
practices. 


From the canners’ viewpoint, there is 
a need for uniform size and shape in 
yams. It is impossible to cut a big pota- 
to and make it resemble a whole potato. 
The need is for yams of about three-inch 
diameter. 


Uniform shape is just as important, 
the canner declared. Kinky, twisted yams 
result in high wastage and lower prices. 
The industry, he said, can pay more for 
better shaped yams. 


SCRAP DRIVE A SUCCESS 


Secretary of Commerce Charles Saw- 
yer has requested The Advertising Coun- 
cil to discontinue its heavy steel scrap 
campaign effective May 15, because of 
the improvement in the steel scrap sup- 
ply situation. 


In announcing the end of the drive, 
Secretary Sawyer said, “The various ef; 
forts put forth ... have produced scrap 
far in excess of what we thought would 
be available when the drive began . 
The quality and quantity of scrap being 
obtained by the steel mills as a result of 
the industrial scrap drive has improved 
considerably, thereby making possible the 
production of more steel more quickly.” 
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FOOD AND CONTAINER 
INSTITUTE TO MEET 


More than 200 members of the Asso- 
ciates of the Food and Container Insti- 
tute will hold their second annual meet- 
ing at the Monticello Hotel and the U. S. 
Navy Base, at Norfolk, Virginia, May 
16, 17, and 18, under the sponsorship of 
the U. S. Navy. 

The 3-day meeting will be highlighted 
by a cruise on Chesapeake Bay aboard a 
Navy aircraft carrier. There will be a 
demonstration of naval air operations, 
including take-offs and landings, bomb- 
ings, and torpedo attacks. 


Prominent officers of the Armed Ser- 
vices will present talks on such subjects 
as “Procurement Planning for War Re- 
quirements”, “The Army’s_ Industrial 
Mobilization Program”, and ‘“Coopera- 
tion between the Armed Services and the 
Food and Container Industries”. 

These speakers include: Rear Admiral 
E. D. Foster, Chief, Bureau of Supplies 
and Accounts, Colonel Hugh Mackintosh, 
Chief, Industrial Mobilization Office, Of- 
fice of The Quartermaster General; Lt. 
Colonel Joseph S. Kujawski, Command- 
ing Officer, QM Food and Container In- 
stitute; Lt. Col. Nicholas J. Robinson, 
Commandant, The Quartermaster Sub- 
sistence School; and Colonel Paul P. 
Logan, Director of Research, National 
Restaurant Association. 

There will be a business meeting with 
reports by Mr. Clarence Francis, Chair- 
man of the Board; Dr. Berton S. Clark, 
President; and Mr. Thomas M. Rector, 
V. P. and Chairman of the Activities 
Committee. The results of the election 
of 9 new members of the Board of Direc- 
tors will also be announced. 


GROCERS PLAN PROGRAM © 


An adequately balanced inventory will 
constitute one of the major problems con- 
fronting wholesale grocery management 
during the remainder of 1949, says Har- 
old O. Smith, Jr., executive vice-president 
of the United States Wholesale Grocers’ 
Association. 


“Market uncertainties,” Mr. Smith de- 
clared, “have led to the general adoption 
of a ‘working inventory’ policy by whole- 
sale grocers in all parts of the country. 
The primary objective of this policy is 
avoiding the accumulation of excess sup- 
plies, but inventory policy planning must 
also take cognizance of the danger of po- 
tential sales losses if wholesalers too fre- 
quently find themselves in an ‘out-of- 
stock’ position on turnover items for 
which there is a regular demand for 
their retail grocer customers.” 


Problems incidental to proper proce- 
duce for inventory controls will be dis- 
cussed at the Association’s annual con- 
vention and Food Distribution Exposi- 
tion in St. Louis May 30-June 1, inclu- 
sive, Mr. Smith said. Sharing top inter- 
est in program planning for the St. 
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Louis meeting, will be the following 
topics: 

1. How to reduce materials handling 
costs. 

2. How to increase sales volume. 

3. How to reduce credit hazards. 

4. An analysis of the purchasing out- 
look. 

5. How to do a more effective job in 
selling low-margin items. 

6. What to do about public relations 
and advertising. 


PACKAGING EXPOSITION A 
SELLOUT 


The American Management Associa- 
tion has announced that to meet an up- 
surge in demand during the past six 
weeks it had increased to a record 115,- 
000 square feet the display space that 
will be used by a record 217 exhibiting 
companies at AMA’s 18th National Pack- 
aging Exposition in Atlantic City, May 
10 through 13. 

The Association cited the increased 
demand for space as evidence of grow- 
ing emphasis on packaging, packing and 
shipping as a major factor in intensified 
efforts to boost sales and cut production 
costs. 


J. M. Cowan, chairman of AMA’s Ex- 
hibitors’ Advisory Committee, said the 
increase in demand is of special signifi- 
cance to all types of business because the 
packaging industry, which is a large 
user of steel, paper, wood, glass, textiles 
and other basic materials, is a traditional 
barometer of industrial activity. 


15,000 TO ATTEND 


Approximately 15,000 representatives 
of virtually every type of business are 
now expected to attend the Exposition 
and the concurrent Conference on Pack- 
aging, Packing and Shipping. 

At the Exposition, which is the annual 
national market place in which buyers 
and users gather under one roof, exhib- 
itors, will show packaging, packing and 
shipping materials, methods, design and 
services. At the Conference, which is 
the annual industry discussion of new 
developments and current’ problems, 
packaging, production, distribution, mer- 
chandising, sales, transportation, ware- 
housing, insurance and purchasing exec- 
utives will exchange information and ex- 
perience, 

Original plans for the 1949 National 
Packaging Exposition called for a con- 
siderable increase in display space avail- 
able as compared with 100,000 square 
feet used by 187 exhibiting companies at 
last year’s show. This space was sold 
out more than two months in advance. 
Final plans show an increase of 15 per 
cent in display space and 16 per cent in 
the number of exhibiting companies over 
the number at last year’s Exposition. 


(Continued on page 18) 
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NON-STOP FEATURE 
lowers 


MODEL AUS 
Labeler 


labeling 


costs BURT dual feed feature on the Model AUS 
Non-Stop Labeler, maintains continuous 
labeling. Exclusive BURT auxiliary feed 
fingers function from both sides of label to 
1 wide range of sizes. 


and for high speed * MODEL PCD 
CASE PACKING i” 


Burt PCD Packer fills two layer case with 
each plunger stroke. Safety friction drive. 
Balance beam controls. No scarring, dent- 
ing or layer to layer impact. Cuts labor 
and time . . . saves vou money. Send 
for catalog today. 


BURT MACHINE CoO., 401 E. Oliver Street, Baltimore 2, Md. 


ROBINS - SMILEY 


TOMATO KNIFE 


= 


Stainless or Carbon Steel 


A. K. ROBINS & C€O., INC. 
FOOD PROCESSING EQUIPMENT 
713 - 729 EAST LOMBARD STREET 
BALTIMORE 2, MD. 


Write for copy of our No. 900 Catalogue 
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WEEKLY REVIEW 


Prices Irregular—Little Change In General 

Conditions—Asparagus Prices—Future Pea 

Prices—Texas Pack Of Green Beans Under- 
way—Mexican Pineapple. 


Irregularity still continues the order 
of the day in the canned foods markets 
of the country. Buyers continue to em- 
rhasize bearish reports in pressing for 
price concessions but their unwillingness 
to commit themselves to the purchase of 
any sizable blocks, releases somewhat the 
pressure valve. Even a canner pressed 
for money can see little advantage in 
making concessions under these circum- 
stances. As a result prices continue to 
vary widely on many commodities. 
There’s been little change in conditions 
during the week. California fruit prices 
are still anybody’s guess, as are those for 
fish, with distributors generally holding 
off until some order is regained. No. 10’s 
in peas and corn are getting most diffi- 
cult to find, as are fancies in the smaller 
sizes. Prices on the lower grades vary 
widely. Green beans are next to impos- 
sible to find. Tomatoes continue to move 
in a routine manner. Citrus continues 
extremely strong with further rise dur- 
ing the week. Asparagus prices are still 
very slow to make their appearances and 
it looks like that item will once again 
be practically sold out on an S.A.P. basis 
before a market is established. Spinach 
packers and buyers are watching the 
weather closely. Last week’s heat has 
been turned off and prospects for a more 
normal pack of this item are reported. 
We have reports of 25% cut in the 
Northwest pea acreage and a further re- 
duction in the Midwest. All in all, it 
looks like canners won’t be going over- 
board on the acreage of any item this 
year. 


ASPARAGUS—A west Coast packer 
named the following prices on all green 
asparagus, 1949 pack: Colossal and 
mammoth, picnics, $2.90, 2’s at $4.20 and 
10’s at $6.95; large, $2.95, $4.15 and 
$6.95; large, medium and small blends, 
picnic, $2.85; 2’s $3.95; and 10’s $6.80; 
cut spears $2.25, $3.50 and $14.75 respec- 
tively, with center spears 85c, $1.10 and 
$4.50 and Jumbo pack blended 10’s at 
$15.75. 


On natural, green tipped and white, 
colossal, mammoth and large were quoted 
at $2.60 for picnic; $3.65 for 2’s and 
$6.55 for 10’s. Large, medium and small 
blends were $2.50, $3.50 and $6.40, re- 
spectively, while cut spears were $2.20, 
$3.20 and $13.75. The price schedule was 
reported as slightly below opening 1948 
pack prices. 


FUTURE PEAS—On April 15 a Bal- 
timore house announced future prices on 
Alaska peas for shipment June 10 to 25 
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as follows: Standard 4 sieve No. 10’s 
$6.25; 3 sieve $6.75; Extra Standard 3 
sieve $7.25; 2 sieve 10’s $8.25, 2’s $1.75; 
Standard 2 sieve 2’s $1.50 and Extra 
Standard Petit Pois $2.25. These prices 
are about the same or slightly below last 
prices prevailing on 1948 pack. Ship- 
ping instructions must accompany all or- 
ders at above prices. 


GREEN BEANS—The Texas pack of 
Green Beans is underway. With favor- 
able weather, shipments can be made by 
the first of May. One offering has been 
received as follows; Standard cuts (5s) 
48/1’s 87ec per dozen, 24/2’s $1.25 per 
dozen, 6/10’s $6.00 per dozen; Extra 
Standard Cuts (4s) 48/1’s $1.00 per 
dozen, 24/2’s $1.45 per dozen, 6/10’s 
$7.00 per dozen; Fancy Whole (1, 2, 3’s) 
24/2’s $2.00 per dozen, 6/10’s $10.00 per 
dozen. 


MEXICAN PINEAPPLE —A Texas 
canner advises that shipments of the 
spring crop of Mexican Pineapple will 
begin arriving within the next three 
weeks, at which time they will begin 
production of sliced, pieces, crushed and 
juice. Although they are unable to de- 
termine at this time the price at which 
the raw product can be delivered at their 
plant, they are certain that it will be 
such as to permit offering the various 
canned pineapple items at prices sub- 
stantially below those which prevailed 
during last season’s pack. 


NEW YORK MARKET 


Day To Day Business Good—Buyers Senti- 
ment Bearish—Citrus Reaches New High— 
West Coast Fruit Prices Confused—Con- 
flicting Reports On Tomatoes—Northwest 
Reported Cutting Pea Acreage—tTrial Bal- 
lons On Asparagus — Raw Stock Southern 
Beans High—No New Developments In Fish. 


By “New York Stater” 


New York, April 22, 1949 


THE SITUATION—Further advances 
in canned citrus prices developed this 
week, furnishing the principal bright 
spot in the market otherwise quiet with 
shaky undertones. Tempo of canned 
foods buying here is stil rather sluggish, 
insofar as significant forward commit- 
ments are concerned, although a fairly 
good day-to-day business, involving small 
lots only, is reported by many sellers. 


THE OUTLOOK — Buyers’ sentiment 
has turned decidedly bearish, and it is 
evident that canned foods prices will be 
under pressure for the remainder of the 
present marketing season. If canners ad- 
here to their expressed plan for curbing 
acreage and packs this year, the market 
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may level off somewhat with the advent 
of the 1949 packs. If, on the other hand, 
canners decide to gamble again on fairly 
large packs, the story may be otherwise. 


CITRUS — Florida canners again 
moved canned citrus prices into new high 
ground for the season this week. The 
advances brought orange juice to $1.25 
for 2s and $2.90 for the 46-ounce tin, 
with blended advancing to $1.10 and 
$2.50, and grapefruit juice to 92% cents 
and $2.00 all f.o.b. canneries. In some 
instances, advertised brands of citrus are 
held at prices substantially over these 
levels. As might be expected, buyer re- 
sistance is continuing. 


WEST COAST FRUITS—The price 
situation on West Coast fruits continues 
confused with “readjustments” the order 
of the day as canners move to further 
clear out carryover holdings. Persistent 
reports of a battle among the “big three” 
in the national brand canned fruit field 
are doing nothing to bolster buying con- 
fidence in the stability of canned fruits. 
Current prices, in many instances, bear 
little relationship to packing costs or re- 
placement costs, and there is nothing in 
sight at the moment to indicate definitely 
that the market has reached bottom. In 
consequence, buyers are more than ever 
disposed to “mark time’’, insofar as re- 
placement buying is concerned. 


TOMATOES—Conflicting reports are 
heard on the price situation among can- 
ners in the Tri-States. General asking 
price for standard 2s is now reported at 
$1.30, although many canners are still 
refusing to book business at this level. 
In the midwest, canners are quoting 
standard 2s at a range of $1.25 to $1.30. 
Buyers generally are covering only for 
immediate and nearby requirements and 
are waiting for some ideas as to how the 
pack will shape up from the standpoint 
of both production and prices. 


_ PEAS—Buying interest is still largely 
confined to fancy sieves, and buyers are 
disposed to submit bids, rather than to 
step into the market and make bookings 
at canner asking levels. Movement of 
standards is not any too active, and the 
market at cannery points is quoted all 
the way down to 80 cents per dozen. Re- 
ports from the Northwest this week in- 
dicate that canners are cutting their pea 
acreage contracting by as much as 25 
percent under last year’s totals. 


ASPARAGUS—Early prices on new 
pack California asparagus show ad- 
vances over last year’s opening levels, 
but the quotations thus far may be large- 
ly in the nature of “trial ballons’’, inas- 
much as major canners have not yet an- 
nounced any prices for the new season’s 
pack. Meanwhile, the trade here is show- 
ing more interest in eastern and midwest 
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’grass, due to the high freight rates 
covering shipments from California. 


CORN—Canner holdings of No. 10s 
are near the vanishing point, and there 
is a continued good demand for the insti- 
tutional size over the entire quality 
range. On the other hand, interest in 2s 
continues sluggish, and the market is 
rather weak. 


BEANS—Southern canners generally 
remain out of the market, due to continu- 
ing high prices for raw stock. In a num- 
ber of instances, the limited quantity of 
early beans packed thus far moved be- 
low canners’ packing costs, it is reported. 
It is expected that operations will be- 
come fairly broad around mid-May, at 
which time a more definite line on the 
price basis for standards will be possible. 


SALMON — With warm weather at 
hand, and demand normally showing ex- 
pansion at this season of the year, dis- 
tributors are checking over their inven- 
tory position more carefully. Holdings 
are generaly low, but buyers neverthe- 
less are not disposed to go overboard on 
reds and other top qualities, even where 
stock is obtainable, due to the current 


high prices. The only salmon on which 
canner holdings are still fairly good is 
Alaska chums. New York has never been 
particularly noted as a chum market, and 
many distributors, it is indicated, will 
prefer to be in an “out of stock” position 
rather than operate on this variety to 
any extent. 


TUNA—With a wide variation shown 
in tuna prices as between the Northwest 
and California packs, as well as between 
all domestic packs and imported, buyers 
are shopping the market carefully when 
tuna buying becomes necessary. It is in- 
teresting to note that despite the low 
prices currently quoted on some packs, a 
leading California canner marketing un- 
der a nationally-advertised label is still 
on an allocation basis, insofar as current 
tuna deliveries are concerned. 


OTHER CANNED FISH — There is 
nothing new in the sardine situation this 
week, and movement remains routine 
with no price changes noted. Shrimp is 
showing a fairly steady undertone at 
the Gulf, with buyers showing a little 
more interest in offerings. Canned oys- 
ters are also coming in for a little more 
attention, traders report. 


MARKET NEWS 


CHICAGO MARKET 


Prices On Fairly Even Keel—Bargain Lots 
Scarce—Interest Centered On Asparagus— 
Citrus Juice Strong With Some Variation In 
Price — California Fruits Unsettled — Peas 
Quiet—Salmon Continues Dull. 


By “Midwest” 


Chicago, I]l., April 21, 1949 


THE MARKET W— Business remains 
fairly quiet in Chicago, with most busi- 
ness still consisting of small replacement 
orders, and a fairly even keel being 
maintained on most prices. Many buyers 
are now spending a good deal of effort 
toward finding real bargain lots of vari- 
ous types of merchandise, but there isn’t 
a great deal of business being done on 
this basis, with one of the chief reasons 
being that even at extreme bargain 
prices, no buyer is willing to take in a 
sufficiently large block of merchandise to 
make it interesting to any producer who 
might be anxious to liquidate his inven- 
tory and therefore look with favor on a 
very low price on merchandise. This is 
the time of year when traditionally there 


EQUIPMENT 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


HUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, CREMOGENIZERS, | 


WIDE LABELING RANGE 


REX 


T. M. REG. U. s. PAT. OFF. 


ick-up 


55° F-130° F 


Why complicate your inventory? By using 
Darex Pick-up Cement 382X, you need 
only one cement for all but unusually cold 
labeling conditions. 382X is non-blocking 
... light amber color. Immediate ship- 
ment in handy, durable lever packs. 
Write today for free test sample. 

DEWEY ano ALMY CHEMICAL CO. 

CAMBRIDGE 40, MASSACHUSETTS 


TRIMMERS, MACERATORS, SUCCULOMETERS, 
MATURITY SELECTORS, FEEDERS, CONVEYORS, 
CONSISTOMETERS, BELTINGS, PUMPS, MAGNETS, 
SANITARY PIPE, AND ACCESSORY EQUIPMENT. 


THE UNITED COMPANY 


WESTMINSTER MD 
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are always some producers who are in 
this position, but also traditionally it 
doesn’t do them any good to make a spe- 
cial deal if the quantity involved turns 
out to be only one car or one truckload, 
or something of the sort. 


ASPARAGUS — Most of the interest 
around the trade now is still centered on 
asparagus, but to date only the one set 
of prices out of California reported here 
last week, and a set of prices on roughly 
the same basis out of Washington, are 
available. The majority of the aspara- 
gus packers on the Coast have not as yet 
come into the market, although prices 
are expected here daily. Meantime re- 
ports from the Coast indicate that one 
of the largest factors has increased the 
price to the grower by 1c a lb. over the 
basis of last year’s prices which were 
being used up to this point. This of 
course shows prospects of higher prices 
on the canned product. 


CITRUS JUICES — Citrus juices are 
still very strong and advancing without 
a great deal of buying taking place in 
town. There is of course some purchas- 
ing going on, but it is sharply curtailed 
and reports from the trade indicate that 
the retail movement of citrus juices is 
rather slow at this time; at least one 
quotation is here based on $3.25 for 46 
oz. orange juice, $2.7212 on 46 oz. blend- 
ed juice and $2.22% on 46 oz. grapefruit 
juice out of Florida. There is a rather 
wide variation in the prices available 
here due to the fact that there is some 
merchandise available packed up a good 
deal earlier on much lower fruit costs, 
and it is believed that 46 oz. orange juice 
can be purchased around $2.85, with all 
kinds of prices in between $2.85 and 
$3.25. 


APPLE SAUCE — Apple sauce con- 
tinues in quite a firm position, with a 
rather small quantity available, and 
prices quite strong. No. 2’s are rather 
short, in fancy apple sauce out of the 
East, and quoted at prices ranging from 
$1.35 to $1.50 where available. There 
are some No. 10’s being offered, but 
prices on good quality No. 10’s are rang- 
ing from $6.50 to $7.00. Sales of apple 
sauce in this market have been good this 
year, but buyers of course are now pro- 
ceeding rather cautiously in spite of the 
short supply position. 


CALIFORNIA FRUITS — The situa- 
tion is still pretty much up in the air as 
far as prices go on California fruits. 
There are reports here that No. 2% 
choice fruit cocktail has been offered 
openly at $2.85 and No. 1 tall choice cock- 
tail has been offered at $1.65. This is 
not definitely confirmed, but is based on 
reports from buyers. Any business that 
is now passing on fruit cocktail is being 
done on basis of offers and counteroffers, 
so that it is very difficult to assign any 
particular price level to this product. 
Cling peaches are also off somewhat in 
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price, with No. 2% choice reportedly 
available at around $2.25. No. 10 choice 
clings are reportedly being sold at 
around $8.80. There hasn’t been a great 
deal of activity in fruits here, so far as 
actual buying goes, and it is a fact that 
very little business is being done at list 
prices on any item of California fruits. 


PEAS—tThe pea market also has been 
rather quiet, with standard 4s reportedly 
available at around $1.00 factory, and 
standard 3s around $1.05 to $1.10. Extra 
standard 3s are offered at around $1.30, 
with reports that business can actually 
be done at somewhat lower level. Reports 
from Wisconsin indicate that published 
figures on planned new pack acreage, 
reported to exceed last year’s by 9%, are 
a good deal off on the high side and that 
based on an average yield, the pack prob- 
ably will not exceed and possibly will be 
less than last year’s. 


SALMON — Salmon continues a very 
slow movement in Chicago, with tall 
chums available at $16.00 to $16.50 Coast, 
tall reds quoted at $26.00 and tall pinks 
at $23.00 Coast; Puget Sound sockeyes 
are freely offered at $19.00 Coast and 
cohoes at around $14.00. 


CALIFORNIA MARKET 


Steady Business—Asparagus Packing In Full 
Swing—Lower Fruit Prices To Grower Ex- 
pected—High Retail Prices Slowing Move- 
ment Of Cocktail—Spinach Pack Progressing 
Nicely—Wide Spread In Tomato Prices— 
Pea Season Late—Fish A Little More Stable. 


By “Berkeley” 


Berkeley, Calif., April 21, 1949 


THE SITUATION—The canned foods 
market is largely without change, with 
canners reporting a fairly steady busi- 
ness, taken as a whole. In some terri- 
tories the new lower prices on many 
items in the list seem to have stimulated 
consumption somewhat, but it is a ques- 
tion whether or not this would have come 
about naturally. Almost all canners com- 
ment on the fact that orders continue to 
run to small quantities, with office staffs 
engaged in an unprecedented amount of 
detail work. 


ASPARAGUS—AIll California canners 
handling asparagus are now engaged in 
packing operations, but opening prices 
have again been delayed. Prices to grow- 
ers promise to be about as last year, 
when they ranged from 8 cents to 9 cents 
a pound. Some canners are offering last 
year’s prices, with others, seeking to get 
a more secure foothold in the business 
are bidding up these prices slightly. The 
general feeling is that prices on the can- 
ned product will closely approximate 
those of last spring. It is noted that the 
distributing trade is not clamoring for 
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opening lists, as in the immediate past, 
but canners are getting anxious to put 
these out as soon as possible. 


FRUITS —A fairly steady business 
is being done on canned fruits, with 
prices fairly well stabilized on the better 
grades. These grades are fairly well 
sold up on most varieties and where 
there are any lowering of prices it is on 
standard and lower grades. Canners are 
keeping in close touch with crop condi- 
tions and are commencing to air their 
views on prices growers may reasonably 
expect to receive. On most lines, ideas 
are on the downward side. 

Pears are blooming very heavily, with 
the set promising to be the best in years. 
Last year the crop was light, with a good 
demand for the fruit in the fresh mar- 
ket. The result was that prices to grow- 
ers ranged from $110 a ton to as much 
as $40 more. Canners seem to feel that 
$85 should be about top price this year. 
Cling peaches are in excellent condition, 
with growers expecting not only a larger 
crop but one of better quality. Last 
year’s price was $65 a ton and this may 
be scaled down to $50, or less this year. 
Apricots do not promise a heavy yield, 
so this year’s price may be about the 
same as last year. Canners plan to con- 
centrate attention on top grades, as there 
will be a carryover of cheaper grades. 
Cherries were a light crop in 1948, with 
prices at high levels, and there are no 
expectations that similar conditions will 
prevail this year. 


COCKTAIL — Fruit cocktail has not 
moved out at the lower prices in the vol- 
ume expected by some in the trade, but 
there are indications that stocks in the 
hands of distributors are getting very 
low. Some retail grocers are using price 
tags made in the war years and are los- 
ing out to aggressive operators who read 
the market reports daily. There is some- 
thing wrong when grocers in the same 
block have a nationally advertised brand 
of fruit cocktail tagged from 25 cents to 
37 cents for a No. 2% can. This item is 
offered at $3.00 to $3.25 a dozen for 
fancy by canners, with about $3.00 for 
choice. 


SPINACH — The canning of spinach 
has been moving along in good shape, 
with cooler weather putting in an ap- 
pearance just when it seemed there 
might be some damage from high tem- 
peratures. The Texas pack is proving 
smaller than expected so there is an im- 
proved market for the California output. 
A very considerable part of the pack has 
already been disposed of on the basis of 
$1.55 and $1.60 for No. 2%s fancy. 


TOMATOES — Activity on tomatoes 
and tomato products seems to be center- 
ing on a few items. There is quite a 
spread in the range of quotations on No. 
24es standards, with these running from 
$1.50 to $1.70. Doubt is expressed in 
some quarters that any are being moved 
at the high quotations, since some of the 
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large operators are quoting $1.60, and 
booking considerable business. Some lots 
are to be had at $1.50 and there have 
been reports of offerings at $1.45, but no 
sales at this price are claimed. Tomato 
paste is cleaning up well, after a couple 
of years of headaches for the trade. 


PEAS—The pack of canned peas in 
California promises to be about the same 
as last year, judging by the acreage 
planted for processing. About 5,000 acres 
are under contract to canners and freez- 
ers and each will handle about the same 
tonnage. Prices on new pack have not 
been announced, so far. The season is 
a little later than last year. 


FISH—The canned fish market is a 
little more stable than a week or so ago, 
with some items in tuna held a little 
more firmly, following the recent decline. 
Fancy light meat tuna is still to be had 
at $19.00 a case for halves, but some can- 
ners are holding stocks at $20.00, and 
even more. Salmon is rather neglected, 
with sales made in very small quantities. 
This is especially true in regard to Alas- 
ka reds, still held at $27.00. Chums are 
in the largest supply, and may be had at 
$16.00, although most holdings are being 
held a little above this price. 


GULF STATES MARKET 


Spring Shrimp Season Opens, Price Scale 
Established—Shrimp Production Increased— 
Oyster Production Down. 


By “Bayou” 


Mobile, Ala.,.April 20, 1949 


SPRING SHRIMP SEASON OPEN- 
ED—tThe shrimping boats in Louisiana 
and Mississippi may now use their 
‘rawls or nets in the inside waters of 
‘hese two states, as the season opened in 
Louisiana on April 14 and in Mississip- 
pion April 15. 

During the closed season the shrimp 
boats were not allowed to shrimp in the 


inside waters of these two states, such as 
the bays, Lakes, rivers and bayous, hence 
the shrimp boats were forced to trawl in 
the Gulf of Mexico, which is hazardous 
for small boats the size of the shrimp 
boats, due to disturbances that occur in 
the Gulf at times, which bring strong 
winds and make the waters too rough for 
small boats to stay out in it, therefore 
the shrimpers have to be constantly on 
the lookout for these disturbances and 
run into harbor in the bay at the ap- 
proach of these disturbances. 

The shrimp in the bays, lakes and 
bayous at this time of the year are usual- 
ly small and medium, which are not as 
desirable to the raw dealers and canners, 
especially the raw dealers, because they 
break up and mash more readily in the 
handling and shipping than the large 
shrimp; under the circumstances this 
size shrimp is bought cautiously by both 
the raw dealers and canneries. 

The following price scale has been 
established by the fishermen: 

Shrimp from 30 to 40 count to the 
pound $25 per barrel, $5 freight; 21 to 
30 to the pound, $35 and $5; and shrimp 
20 and under to the pound $50 and $5 
with the factories furnishing necessary 
ice. 

We are still having some cold days and 
as the canneries are operating heavy on 
oysters and the shrimp catches are in- 
variably light, not much canning of 
shrimp is expected to take place until 
oystering slacks up and production of 
shrimp gets plentiful. 

Alabama has had no closed season on 
shrimp this winter, but shrimp have been 
so scarce on this coast that it would not 
have reduced production to any notice- 
able extent if the season had been closed. 


SHRIMP PRODUCTION— There was 
an increase of 1,551 barrels in the pro- 
duction of shrimp last week over the pre- 
vious week, as 2,612 barrels were pro- 
duced last week and 1,061 barrels the 
previous week. 

The canneries received 100 more bar- 
rels shrimp last week than the previous 
one, but the amount received either week 


was small—116 barrels last week and 
only 16 barrels the previous week. 

Landings of shrimp for the week end- 
ing April 15, 1949 were as follows: 

Louisiana 1,160 barrels, including 81 
barrels for canning; Mississippi 400 bar- 
rels, including 35 barrels for canning; 
Alabama 17 barrels; Florida (Gulf 
Coast) 189 barrels and Texas 846 bar- 
rels. 

The amount of frozen shrimp in cold 
storage continues to decrease because as 
reported by all Market News offices last 
week, total holdings of frozen shrimp de- 
ereased 216,240 pounds and were ap- 
proximately 1,145,590 pounds less than 
4 weeks ago. Total holdings were ap- 
proximately 2,167,600 pounds less than 
one year ago. 


OYSTERS—A drop of 4,568 barrels 
took place in the production of oysters 
in this section last week from the amount 
produced the previous week as 35,227 
barrels were produced last week and 
39,795 barrels the previous week. The 
canneries too received 4,862 less barrels 
oysters last week than the previous week. 

Landings of oysters for the week end- 
ing April 15, 1949 were as follows: 

Louisiana 25,715 barrels, including 19,- 
567 barrels for canning; Mississippi 
8,492 barrels all for canning; Alabama 
996 barrels, including 950 barrels for 
canning and Florida (Gulf Coast) 24 
barrels. 

The canneries in Louisiana, Mississip- 
pi and Alabama reported that 16,674 
standard cases of oysters were canned 
during the week ending April 9, 1949, 
which brought the pack for the season 
to 156,964 standard cases. 


HARD CRABS — Production of hard 
crabs increased 38,715 pounds last week 
over the previous week because 94,920 
pounds were produced last week and 56,- 
205 pounds the previous one. This is in 
Louisiana as no other area is reporting 
hard crabs. 

Just as soon as hot weather sets in, 
hard crab production will pick up con- 
siderably as they are a hot weather crus- 
tacean. 


HEAT QUICKER--COOK FASTER 


Kook-More Koils Increase Cookroom Capacity 


® \t doesn’t take any more steam to reduce 
a batch of raw product with Kook-More 
Soils but it is done a lot quicker. Kook- 
More Koils enable cooking units to deliver 
2xtra batches of finer product every day- 
‘here are no substitutes for Kook-Mores— 
if you want Kook-More advantages. 


229-235 EAST SOUTH STREET, 
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NEWS — PERSONALS 


TOMATO PEELER 


During the past several months, a good 
many interested parties in and around 
Baltimore have inspected the working 
model of a tomato peeling machine that 
according to all reports shows excellent 
promises of doing a first class peeling 
job. The machine, invented by Brook H. 
Rollins, Jr., factory superintendent of 
J. M. Langrall & Co., old line Baltimore 
canners, is of entirely different design 
and principle. The action closely approxi- 
mates that of a tomato skinners hand 
and is said to handle a soft tomato equal- 
ly as well as firm stock. Provisions have 
also been made for coring. Engineers 
that have seen the working model have 
issued favorable reports. 

A company to be known as “The Peel- 
ing Co.” has been incorporated under the 
laws of the state of Maryland by Mr. 
Rollins, Mr. Ian Pryde and Mr. Paul G. 
Garvey. Mr. Rollins has been designated 
agent and will conduct the affairs of the 
company from 2313 Birch Drive, Balti- 
more 7, Md. The company has been auth- 
orized to issue 19,000 shares of common 
A stock at $5.00 par value non assesi- 
ble, non voting and 10,000 shares of com- 
mon B at 50c, the B being made available 
to purchasers of A only. Present plans 
call for the construction of one machine 
to be operated commercially the early 
part of the 1949 season before proceed- 
ing with general manufacture. A well 
known canning machinery house of Bal- 
timore is lined up to do the job. 


TO STUDY TOMATO JUICE 
SPOILAGE 


The George Washington Carver Foun- 
dation of Tuskegee Institute has received 
from Continental Can Company a grant 
of $2,000 for a period of one year to sup- 
port a study of the morphological and 
biochemical characteristics of organisms 
causing flat sour spoilage in tomato 
juice. Although many organisms have 
been isolated from such spoilage, there 
has not been published any significant 
study of the morphological and biochemi- 
cal properties of these organisms since 
the original publication of Berry in 1932. 

It is believed that a study of this type 
will provide fundamental information of 
value in the further attack upon the flat 
sour tomato juice problem. 


TESTIMONIAL LUNCHEON 


O. E. Seegelken, a director and for the 
past several years eastern sales manager 
for the California Packing Corporation 
at New York, was honored at a luncheon 
tendered by the New York City food 
trade at the Hotel Statler in that city 
during the past week. 

The luncheon was a “going-away” af- 
fair for Mr. Seegelken, who leaves this 
week to assume his new duties as assis- 
tant sales director for Calpak at its San 
Francisco headquarters. 
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1 T F CONVENTION NOTES 


Space reservations for the Exposition 
to be held in connection with the Nation- 
al Convention of the Institute of Food 
Technologists in San Francisco, July 
10-14, indicate that the everit will be the 
largest in the history of the Institute. 
The Exposition will be held in San Fran- 
cisco’s Civic Auditorium, scene of such 
other events as the Western Packaging 
Exposition, National Frozen Foods Con- 
vention and the Annual Meeting of the 
Canners League of California 


The show and accompanying meeting's 
of the Institute are expected to draw sev- 
eral thousand technical and _ practical 
food processing executives from all sec- 
tions of the country and from numerous 
foreign countries. 


PACIFIC CAN EARNINGS 


The Pacific Can Company, San Fran- 
cisco reports net earnings in 1948 at 
$594,230, or $1.47 a share. This com- 
pares with a net profit of $921,981, or 
$2.29 a share in 1947. Net sales in 1948 
amounted to $15,616,073, against $13,603,- 
650 the year before. During the year, 
plants were opened in Los Angeles and 
San Leandro. 


NEW FREEZING FIRM 


J. P. Gahard and C. A. Orndorff have 
formed and incorporated the Chef Froz- 
en Foods, Inc., at Spokane, Washington. 
The business is capitalized at $50,000. 


LEAGUE PLANNING AHEAD 


The Canners League of California, 
with headquarters at San Francisco, is 
already making active plans for the 1950 
annual meeting and for the first time 
this will be held in the area popularly 
known as Southern California. The meet- 
ing will be held at the Biltmore Hotel, 
March 23 and 24, but the vegetable and 
fruit sample cuttings, which have become 
such an important feature, will be held 
in San Francisco March 9 and 10. 


CANNER NAMES AGENT 


Claybourne Foods, Inc., Port Jervis, 
N. Y., canners of soups, has appointed 
the Gold-Rose Co., New York City brok- 
ers, its exclusive sales representatives in 
that market. 


NAMED SALES MANAGER 


K. J. Pezrow, formerly with Beech- 
Nut, has been named vice president in 
charge of sales for Silver Skillet Brands, 
Inc., meat product canners. He will head 
up a new sales office which the company 
will shortly open at 100 Hudson St., New 
York City. 


TO HONOR WHOLESALER 


Abraham Krasne, prominent New 
York City wholesale grocer, will be an 
honor guest at a luncheon at the Wal- 
dorf-Astoria on April 26 marking the 
launching of a $3,500,000 campaign for 
support of the National Conference of 
Christians and Jews. 

He will receive a citation from the 
Council, to be presented by Clarence 
Francis, chairman of the board, General 
Foods Corp. 

Other honor guests at the luncheon 
will be Joseph F. Abbott, president of 
the American Sugar Refining Co., and 
Roy E. Tomlinson, chairman of the 
board, National Biscuit Company. 


IN MEMORIAM 
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MRS. MARC HUTCHINSON DIES 

Mrs. Wilna Leland Hutchinson, wife 
of Mare C. Hutchinson, President of 
Michigan Fruit Canners, Inc., Fennville, 
Michigan, died at her home in Fennville 
on April 13. 

Mr. Hutchinson is a former President 
of the National Canners Association and 
presently Chairman of the Administra- 
tive Council. 

Mrs. Hutchinson is survived by her 
husband, two sons and a daughter. 


ARTHUR MEAD 


Arthur Mead, President of the Cedar 
Lake Canning, Company, Cedarville, 
New Jersey, died at his home in Bridge- 
ton on March 27 after an illness of sev- 
eral months. Mr. Mead, who was 68 
years old, assisted by his son, Arthur Jr., 
had operated the plant for the past seven 
years. 


JOHN C. MEYER 


John C. Meyer, a Director of the Falls 
Canning Company, Oconto Falls, Wis- 
consin, died on March 31 at the age of 
72, after a long illness. He is survived 
by his widow, one daughter, two sons, 
three grandchildren and two brothers. 


FORMER CANNER DIES 


Frank Newman, Mayor of Hoopeston, 
Illinois, and for a number of years Su- 
perintendent of the Hoopeston Canning 
Company, died on Apri 10 following a 
prolonged illness. Mr. Newman retired 
from the canning business about three 
years ago. 


MRS. WEIX DIES 


Mrs. F. X. Weix, widow of the founder 
of the Oconomowoc Canning Company, 
Oconomowoc, Wisconsin, died early in 
the week of April 11 at the age of 81 
years. Mrs. Weix was the mother of 
Joseph B. and Leo J. Weix, officials of 
the Oconomowoe Canning Company. 
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CANNERS!! 


Do you know that 


ALMANAC 1949 


@ will give you a full year of advertising benefit for the one 
small cost - - - 


@ That it is used by all of the leading distributors, chains 
and other canned food buyers throughout the country - - - 


@ That as theindustry’sreference bookits ‘‘must’’ contents 
will keep you on their desk every day of the year - - - 


@ That 6,000 copies will carry your advertisement at only 
$100 per page - - - 


1949 issue now in the course of 
preparation. Ready in early spring 


Please Forward Copy at Once 


| THE CANNING TRADE 


Publishers of the Industry's Literature 
20 S. Gay Street BALTIMORE 2, MARYLAND 
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CANNED FOOD PRICES 


(Spot prices per dozen F.O.B. East SPINACH PEARS 

cannery unless otherwise Fey., W.K., Gold., No. 2......1.60-1.65 Calif., Fey., No. 2 cccccscososssese 1.30-1.40 Calif. Bart., Fey., No. 2%..4.00-4.35 
specified.) 12 oz. Vac. 1.65 1.55-1.60 Choice, No. 7594.05 
‘ No. 10 Nominal No. 10 5.15 No. 10 14.75 

No. 10 8.50 o. 1.60 PINEAPPLE 
VEGETABLES 1.15-1.20 No. 10 5.75 Texas, Crushed, Sw., 8 02......... 1.25 
No. 10 7.50 Taps, 1.15-1.17% No. 10 12.25 

BEANS, STRINGLESS, GREEN Fey., C.S., Gold., No. 2....s0000001.60 No. 10 5.50 JUICES 
MAnyLAND No. 908 CITRUS, BLENDED 
Fey., Fr. Sliced, No. 1.60-1.75 No. 10 9.00 Tri-States, Ex. Std., No. 1..1.00-1.05 49 

No. 10 8.00-8.75 EX. Std., NO. 2 ..scccssccscsssssseees 1.20-1.30 No. 2 1,451.50 No. 2 1.10 
Ex. Std., Cut, No. 2 ............ 1.55-1.60 No. 303 1.15 No. 2% 2.15-2.25 50-2. 
No. 10 7.50 No. 10 8.00 No. 10 7.50 No. 10 4.90 
Wenn Std., No. 2 1.10 -90-1.00 GRAPEFRUIT 
Fey., Cut Wax, No. 10, 5 sv... 8.25 Ex. Std., Shoepeg, No. 2............ 1.60 1.06-1.90 No, 2 95 
1.55 No. 10 6.75-7.00 46 2,00-2.07% 
Texas MARYLAND, ALASKAS Neo. + Pye 8.75 46 oz 1.90-2.00 
4 sv. 1.50 1.10 No. 2% 2.00-2.10 thy 
No. 2, Ex. Std, 4 SV. 1.40 mes No. 10 7.25 No. 
No. 10 6.75 No. 2, Std., Ungraded ........ .90- .95 1.25-1.30 
1.25 MARYLAND, SWEETS No. 2% 1.85-1.90 No. a0 1.17% 
No. 10 6.00 Nos 1.25 No. 10 “oe 
3 sv. 1.15 Calif., Choice, No. 2% 
Gat Wo 2 1.15-1.35 No. 2, Ex. Std., Ungraded.......... 1.00 Std., No. 1 No. 2 1.45¢1.50 
No. 10 75-6.75 Std., Ungraded, No. 2.......... -90-1.00 No. 2 46 25-3.50 
N. Y., Fey., Cut, No. 4 New York, SWEETS TOMATO 
Fey., Sl., No. 246 ! 1.80 No. 10 6.50 1.00 
Mid-west, Fey., Cut, No. 10 9.00 1.35 46 2.00-2.10 
Sliced, No. 2 5. sv. 1.50 . 10 4.00-4.50 
Texas, Fey., Cut, No. No. 10 190 Midwest Fey., No. 1.05-1.10 
No. 10 No. 2, Ex. Std., 3 sv. ... 1.45 46 1.80-2.00 
Fey., Sliced, No. 2. 1.15 No. 2, Ex. Std., 4 sv. ... 10.00 4,254.75 
No. 10 5.50 No, 2, Bix. 1.15 14 02., 1.20-1.25 Calif. Be. 
No. 2, Med., Whole, 10/0... 1.35 No. 10 6.75 Calif. 14 os. 46 07. 1.85-2.10 
6.50 MIpWEsT, SWEETS No. 10, Fey. 9.00 No. 10 4.00-4.50 
Srmall, 15/0. 1.55 No. BV. FRUITS FISH 
Tiny, 35/0 1.75 No. 2 Fey., Ungraded......1.47%4-1.50 APPLE SAUCE OYSTERS 
No. 2, Ex. Std., 3 hig) Withd 3.7 
CARROTS a, PCy. ithdrawn Gall, 3.75-4.00 
No. 10 5.00 No. 2, Ex. Std., 5 sv. .......1.10-1.15 APRICOTS SALMON—Per CASE 
N. Y., Fey., Diced, No. 2ue...0 1.00 No. 2, Std., 3 sv. ...... +1.05-1.10 Halves, Fey., No. 2Y.essssccseeee 2.75 Alaska, Red, No. 1 T......... 26.00-27.00 
No. 10 5.00 No. 2, Std., Agen «1.00-1.05 No. 10 9.50 \,’s 18.00 
Std., Diced, No. 10 3.00 No. 10, (All Grades)........Nominal Choice, No. Pink, No. 1 23.00-23.50 
95 MIpWEsT, ALASKAS No. 10 8.25-8.50 16's, Flat ..13.50-14.00 
No. 10 4.75 Me: Oi Std., No. 1.75 Chums, No. 1 T. ..16.00-16.50 
Texas, No. 2, Diced or Sl..... .95-1.00 No. 2, Fey., 3 sv. 1.65-1.70 No. 10 7.50-8.00 
1.50 No. 2, Ex. Std., 3 SV. 1.35 BLUEBERRIES SARDINES—Per Case 
1.20 Maine Nominal Calif., Ovals, 48/1 Ib., 

CORN No. 2, Std., 3 SV. 1.05-1.10 CHERRIES Tomato SAuce 8.00 
MIDWEST 1.00 Nominal No. 1 T, Nat. 5.35 
Fey., W.K., Gold., No. 2......1.70-1.75 Be; 40; BBV 11.75 P, Nominal Maine, Oil Out 

No. 10 9.25-9.50 3 sv. 9.00 FRUIT COCKTAIL SHRIMP, Gur 
12 oz., Vac. 1.25 1.75 No. 21%4 3.00-3.10 Medium 3.85-3.95 
No. 303 1.20 4 sv. 1.60 No. 10 12.00-12.50 Large 4.35-4.45 
1.05-1.10 No. 2, Ex. Std., Ungraded.......... 1.10 PEACHES 4.85-4.95 
Fey., C.S., Gold., No. 2........ 1.60-1.65 POTATOES, Sweet, F.O.B. BALTo. Calif. Y.C., Pey., No. 246... 2.80 TUNA—PER CASE 
No. 10 i Fey., Syrupack, No. 2.00 2.40-2.50 Albacore, Fcy., White, 
No. 3, Vac. 1.85 Std., No. 2% 2.15-2.30 18.00-23.50 
No. 3038 SAUERKRAUT 4.50 Fey., Light 48/448... 15.75-17.25 
NO: 2 No. 10 3.75-4.00 No. 10 Grated 12.50 


FROZEN FRUIT AND VEGETABLE 
STOCKS 


Frozen fruit in storage totaling 266 
million pounds were about equal to the 
5 year average April 1 holdings but were 
below the stocks of last year. Last month 
35 million pounds were withdrawn from 
storage which, while 6 million pounds 
greater than the average March to April 
change was equal to the withdrawals dur- 
ing March 1948. Holdings of all indi- 
vidual fruit items, except for cherries, 
strawberries, fruit juices, and fruits not 
classified, were below their respective 
quantities in storage last year, Frozen 
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cherries and strawberries accounted for 
more than half of the net withdrawals 
of frozen fruits during March, but stocks 
on hand were above average for this time 
of the year. 

Frozen vegetables exceeded the April 
average holdings by 36 million pounds. 
The 206 million pounds in storage April 
1 reflected a withdrawal of 24 million 
pounds since March 1. Last year this 
time 30 million pounds were withdrawn 
during March, whereas the average net 
change was 21 million pounds. Frozen 
peas, reduced by 11 million pounds since 
March 1, totaled 62 million pounds on 
April 1; frozen lima beans, 25 million 
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pounds above average April 1 stocks, 
totaled 37 million pounds on the first of 
the month. These two vegetables ac- 
counted for 17 million pounds out of the 
24 million pounds of frozen vegetables 
withdrawn from storage. 


TO BUILD WAREHOUSE 


Steiden Stores, Louisville, Ky., food 
chain, has announced plans for erecting 
a new $300,000 streamlined warehouse 
in that city. Company is a division of 
Winn & Lovett, Jacksonville, Florida, 
grocery chain. 
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CALENDAR OF EVENTS 


APRIL 25-29, 1949— National Fish- 
eries Institute, Inc., Edgewater Beach 
Hotel, Chicago, Il. 

APRIL 26, 1949—Canners Safety In- 
stitute, Schroeder Hotel, Milwaukee, Wis. 

APRIL 28, 1949—Spring Meeting, In- 
diana Canners Association, Claypool 
Hotel, Indianapolis, Ind. 

MAY 8-12, 1949—12th Annual Con- 
vention, Super Market Institute, Stevens 
Hotel, Chicago, 

MAY 9, 1949—Spring Meeting, Pack- 
aging Machinery Manufacturers Insti- 
tute, Dennis Hotel, Atlantic City, N. J. 

MAY 10-13, 1949—18th National 
Packaging Exposition, American Man- 
agement Association, Auditorium, Atlan- 
tic City, N. J. 

MAY 16-18, 1949—Annual Convention, 
Flavoring Extract Manufacturers Asso- 
ciation, Drake Hotel, Chicago, Ill. 


MAY 19, 1949—Annual Meeting, Na- 
tional Fruit & Syrup Manufacturers As- 
sociation, Drake Hotel, Chicago, III. 


MAY 19-20, 1949—Spring Meeting, 
Board of Directors, National Canners 


Association, Hotel Statler, Washington, 
D.C 


MAY 19-20, 1949— Spring Meeting, 
Ozark Canners Association, Muskogee, 
Okla. 


MAY 24, 1949—Annual Meeting, Tide- 
water Canners Association of Virginia, 
Tides Inn, Irvington, Va. 


MAY 29-JUNE 3, 1949—Annual Con- 
vention, U. S. Wholesale Grocers Asso- 
ciation, St. Louis, Mo. 


JUNE 5-7, 1949—Spring Meeting, 
Michigan Canners Association, Park 
Place Hotel, Traverse City, Mich. 


JULY 10-14, 1949—National Conven- 
tion, Institute of Food Technologists, 
Civic Auditorium, San Francisco, Calif. 


JULY 18-23, 1949 — Indiana Mold 
Count School, Indiana Canners Associa- 
tion, Purdue University, Horticulture 
Bldg., Lafayette, Ind. 


JULY 27-AUGUST 5, 1949—12th An- 
nual Mold Count School, Association of 
New York State Canners, Inc., Geneva 
Experiment Station, Geneva, N. Y. 


AUGUST 9-12, 1949—Western Pack- 
aging Exposition, Civic Auditorium, San 
Francisco, Calif. 


OCTOBER 12-15, 1949—Annual Meet- 
ing, National Association of Food 
Chains, Washington, D. C. 


NOVEMBER 21-22, 1949 — Annual 
Convention, Pennsylvania Canners Asso- 
ciation, Penn-Harris Hotel, Harrisburg, 
Pa. 


DECEMBER 1-2, 1949—Annual Con- 
vention, Tri-State Packers Association, 
Mayflower Hotel, Washington, D. C. 


JANUARY 22-31, 1950—Joint Nation- 
al Conventions of National Food Brokers 
Association, National Canners Associa- 
tion, Canning Machinery & Supplies As- 
sociation, Atlantic City, N. J. 


JANUARY 22-25, 1950—Annual Con- 
vention, National Food Brokers Associa- 
tion, Atlantic City, N. J. 


JANUARY 26-31, 1950—Annual Con- 
vention, National Canners Association, 
Atlantic City, N. J. 


JANUARY 27-31, 1950—Annual Ex- 
hibit, Canning Machinery & Supplies 
Association, Atlantic City, N. J. 


JANUARY 31-FEBRUARY 4, 1950— 
Frozen Food Industries Convention, Con- 
gress Hotel, Chicago, III. 


CANNERY CHANGES HANDS 


Spokane Valley Canning Company has 
sold its plant at Varadale, Washington 
to Fremont Canning Company of Ogden, 
Utah. 


The Seventh Edition of 


should 

copy of 

| this 

| work” 

| 
‘|| Prepaid 
ii og A complete, practical and up-to-date canners’ text- 
3 = book, answering any questions that may arise relative 
| tance to proper methods of canning. It covers every phase 
i || bot of processing vegetables, fruits, fish, meats, soups, 


preserves, jellies, sauces, etc. 
Published By 
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The Canned Foods Authority 
20S.GAY STREET 
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MARYLAND 
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Size 6x9, 390 pages, Beautifully’Bound. 
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There is many a firm who can readily use your unneeded equip- 
ment. It’s the opportunity for you to turn it into cash while 
fulfilling the other fellow’s need. Or you may need equipment 
yourself, or want to buy or sell or rent a cannery, or need help, 
or a job. Whatever your needs, you will get good results from 
an Ad. on this “Wanted and For Sale” page. The rates, per 
insertion—Straight reading, no display—one to three times per 
line 40c, four or more times per line 30c, minimum charge per 
Ad. $1.00. Count eight average words to the line, count initials, 
numbers, etc., as words. Short line counts as a full line. Use a 
box number instead of your name if you like. Forms close Wed- 
nesday noon. The Canning Trade, 20 S. Gay St., Baltimore 2, Md. 


FOR SALE—MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell from 
a single item to a complete plant. Consolidated Products Co., 
Inc., 18-20 Park Row, New York, N. Y. 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Tex. 


WANTED and FOR SALE 


BARLIANT AND COMPANY have available for immediate shipment the country’s 
largest selection of surplus used, rebuilt, or NEW machinery and equipment, such 
as Retorts, Fillers, Exhausters, Blanchers, .. Slicers, 
Washers, Packaging equipment as well as Motors, Pumps, Boilers and Refrigeration 
equipment. Write for complete detailed fd Below are a few representative 
offerings. We will be glad to place your name on our mailing list upon request. 


Hansen 5 pocket pea & bean, direct drive to 
mac e 
T906I—RETORT CRATES: (11) 22” slat type. Each 8.75 
T9062—BLANCHER: Huntley, 18’ pea 
T9063—BOXER: Burt 22, hand-pull, all steel 
T9064—BOXER: 3%, hand-pull, all steel 
T8562—RETORT TES: (25) Perf. for 40” Retorts, Each 
T8961—STRING BEAN CUTTER: Huntley, Monitor, 12” belt driven 
T8978—EXHAUST BOX: A-B 10’1” x 6'3”, Variable Speed drive, splas 
proof motor, 300 to 307 cans, cap. 34 to 136 C.P.M. exc. cond......... 
emma “gente Berlin Chapman Tomato Crusher, 3 HP, 3/60/1140 
motor 
T89 985—CORN EAR CUTTER: (2) for Corn OM the COD 
T895I—VACUUM TYPE CANS: (250,000) Coated inside, with covers & 
key. Size 5%” dia. x 5%” high. Outside of 


Bids Requested 
‘TOP CANS: (100,000) cans, 3-7/16" dia. x 4%” 
18972—CORN SHAKER: 


Ayars for #2 cans, very good cond. <n 
BARLIANT AND COMPANY 
Meat Packing & Canning Machinery 


7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3-3313 


290,00 
15.00 
130.00 


1,000.00 


200.00 
335.00 


AT FIRST YOU CAN SUCCEED in getting good equipment 
immediately, reasonably. Stainless Kettles, Evaporators, Vac. 
Pans, Cookers, Stills, ete. Drum, Chamber, Spray Dryers for 
Dehydrating Flaking and Freezing. Dicers, Slicers, Cutters, 
Choppers, Peelers, Homogenizers, Viscolizers: Washers, Blanch- 
ers, Canning Equipment. Filters, Filter Presses, Separators. 
Mixing Equipment for Solids, Liquids, Sifters, Screeners, Pulp- 
ers, Finishers. Packaging Equipment such as Fillers, Weighers, 
Cartoners, Labelers, Casers. Complete plants for sale. Send for 
list of food equipment just out. First Machinery Corp., 157 
Hudson St., New York 13, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 900 cata- 
log for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—1 Model 300 Unscrambler with Crate Dump for 
standard round crates for No. 2 cans, with motors and motor 
drives, for 220 v., 60 cy., 3 ph. A.C., complete with 12’ double 
elevator with motor drive. Machine never off of original skids. 
Brand new. Sampson Canning Co., Wisconsin Rapids, Wis. 


FOR SALE—14 Portland Square Standard Cast Iron Retorts 
36” x 36”. All good running condition. American Crab Meat 
Co., Inc., 22-28 T Wharf, Boston, Mass. 


FOR SALE—One New Jersey Automatic Labeler for front 
and back labels on glass jars and tumblers, size up to 2 lbs.; 
capacity 60-75 bpm, complete with all accessories, price new 
over $5,000 will be sold for almost half, we need the room. Also 
Stainless Steel Steam Jacketed Kettle 90 p.s.i., stainless inner 
and out jacket, never used, still crated, will be sold at less than 
list price. Both offers subject to prior sale only. Additional 
information upon request. Adv. 4951, The Canning Trade. 


FOR SALE —1 Robins Jr. Rotary Tomato and Vegetable 
Washer. Excellent condition. Used about seven months. Will 
sell cheap. Ridge Canning Co., Glassboro, N. J. 


FOR SALE—One Hoist and Crane 13 feet 7 inches high, 9 
feet 7 inches arm complete with half-ton Shaw-Box Junion Elec- 
tric Hoist and connections, Martin H. Cope Co., Rheems, Pa. 
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FOR SALE—Standard Knapp fully adjustable Labeler up to 
and including gallons; 3 Fitz. Mills S. S. 5 H.P. 3 ph. Exp. Pf. 
Motors; FMC No. 35 S. S. Super Juice Extractor 5 H.P. 3 ph. 
Motor; 10 Vert. Closed Retorts, 42” x 72”; 34 Perf. Steel Bas- 
kets. Fillers: Ayars Pea & Bean Filler; FMC Hand Pac; FMC 
Juice; M&S Pulp. 25 new 100 gal. Seamless Drawn Stainless 
Clad Jacketed Kettles; S. S. Tanks 500, 1,000, 2,000, & 3,000 
gals.; Potato Peeler; Dicers; Conveyors; Agitators; Kettles; 
Tanks; ete. Send for Bulletin A-22. We buy your surplus. The 
Machinery & Equipment Corp., 583 West Broadway, New York 
12, N.Y. 


NEW AND RECONDITIONED EQUIPMENT — Immediate 
delivery. Fillers: FMC 12-valve Juice Filler for #1-10 cans, 
used two seasons only; Mojonnier Model #90 Vacuum Filler, 
cap. 200 bpm stainless construction; Ayars 6-station plunger 
type for 401 x 411 cans, 100 cans per minute, with bronze valves, 
used for meat stews; Scientific Filter Company 12-spout vacuum 
Filler, stainless construction for round jars and flat flasks; 
Ertel 6-spout Vacuum Filler; Horix 18-spout Rotary with stain- 
less bowl and brand new valves; Eveready (Geyer) 4-piston 
automatic for oils, etc. Kettles: 5 Lee 50 gal. tilting-type C 
stainless; 3 - 250 stationary copper; 2-150 gal, stationary stain- 
less; 1-75 gal. stationary copper. Rinsers: Kiefer 72-spout 
rotary for all sizes up to 5 gal.; 20th Century for all sizes up to 
gallons; Loew for all sizes up to 5 gallons; Niagara Model 120 
for all sizes up to 5 gallons. Labelers: Standard Knapp for 
wraparound labels on cans; New Jersey automatic for front 
and back labels up to 2-lb. jars, cap. 60-70 bpm; World special 
semi pneumatic type, cap 10-40 bpm: World, Liquid, Oslund, and 
Ermold semi and rotary automatic, cap. 10-120 for round jars 
and body and/or neck labels. Screw Cappers: Resina single- 
head for 28 mm; Capem 4-head for 28 and 33 mm. Filters: all 
types for paper, pulp, diatomaceous earth, including Kiefer, 
Cellulo, Niagara, Shriver, ete. Tanks: Pfaudler glass-lined 
from 50-gal. - 5000-gal.; steel, cedar, oak, cypress, and stainless 
for storage, holding and fermentation. Miscellaneous: Dibble- 
Diana Universal food Dicing Machine, cap. 1500-1800 lbs. per 
hour, cubes 6, 10, and 12 mm; American Utensil Model B Juice 
Extractor. This is a partial listing only of equipment we own, 
some located in Buffalo, some located in Canada and payable in 
Canadian funds duty free, all subject to prior sale. Write for 
free listing, also tell us what you have available; all equipment 
guaranteed to give complete satisfaction. Chas. S. Jacobowitz 
Co., 3080 Main St., Buffalo 14, N. Y., U.S.A. Phone: Amherst 
2100. 


FOR SALE—New and Used equipment for Commercial Can- 
ners. Complete equipment for Institutional, Community, Cus- 
tom Canneries, Laboratories, etc. Write for catalog. Dixie 
Canner Company, P. O. Box 1348, Athens, Ga. 
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FOR SALE—Filler. Elgin 20-spout displacement type Rotary 
Filler, rebuilt at cost of $1500, ideal for syrup, oil, molasses, 
ete.; excellent condition; price $1,000 f.o.b.; need room urgently; 
might take less for quick cash sale. Adv. 4959, The Canning 
Trade. 


FOR SALE—Kettles. 2 new Lee 100-gal. stainless Kettles, 
outer jacket of stainless also, stationary type with bronze valve, 
approved safety valve for 90 p.s.i. Adv. 4960, The Canning 
Trade. 


FOR SALE—Conveyor. 175’ new Gravity Conveyor, 5’ and 
10’ lengths, 15” wide with 10-2” dia. wheels per foot, curves 
and adjustable standards, immediate delivery, priced right. Adv. 
4961, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Capable pea and tomato packer open 
for position this season. J. A. Reid, 116 S. Haskel, Dallas, Tex. 


POSITION WANTED—Manager, American, with nine years 
experience in Latin America, in charge of plant and field opera- 
tions on pineapple, pimientos and tomatoes. Fluent Spanish and 
native “know-how”. Adv. 4964, The Canning Trade. 


FOR SALE—Save money on 10 brand new Tri-Clover Stain- 
less Steel Sanitary Pumps, model #2EJ (2” x 2”), #2EBH 
(3” x 2”), #2%2EH (3” x 2%”). Still in original crates. Adv. 
4962, The Canning Trade. 


FOR SALE — Tomato, Tomato Juice, Spinach Equipment; 
Pumps; Chlorinator; all in A-1 condition; used three seasons. 
The Frank Pure Food Co., Franksville, Wis. 


FOR SALE—Two BC Continuous Cookers & Coolers; 7 - 42” 
x 72” Retorts; 35 perforated Retort Crates; 1 Kyler Boxer for 
#1 cans; 1 Kyler Boxer for #10 cans; 3 Boot Conveyors; 5 
Rapids Standard Booster Conveyors; 1 nine pocket Ayars To- 
mato Filler; 1 Kyler Adjustable Labeler; 3 slat type Tomato 
Washers; 1 Indiana Standard Pulper; 1 Langsenkamp Finisher; 
1 M&S six pocket Filler. W. T. Howeth, 1831 N. Cameron St., 
Harrisburg, Pa. 


WANTED—MACHINERY 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 4911, The Canning Trade. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


WANTED—Good used #10 Exhauster, disc type. Must be in 
good condition. Snow Hill Canning Co., Snow Hill, Md. 


FOR SALE—FACTORIES 


FOR SALE—Canning Plant, located in Southern New Jersey, 
in the finest tomato section. Plant equipped to pack tomatoes, 
tomato puree, dried beans, snap beans; can easily be converted 
to pack all types of fruit. Buildings cover 4 acres. Have addi- 
‘onal 30 acres, allowing for expansion. Excellent labor condi- 
‘ons. Opposite farmers market; own railroad siding. Inquire: 
ohn Minervini, 406 Jefferson St., Hoboken, N. J. 


SALE OR LEASE—Equipped corn canning plant and brick 

arehouse in vicinity of Frederick, Md., in the heart of the corn 
intry. Also adaptable for beans and tomatoes. Direct rail 
ng, additional land available. Excellent labor. Capacity 
',000 cases. Write: Parker W. Frames, Lord Baltimore Hotel, 
timore 3, Md. or Phone: Saratoga 2284, 


FOR SALE—SEED 


OR SALE—1,000 Ibs. Tendermost Seed Corn in 50 lb. bags, 
J48 crop, at 30e per pound. Cameron Bros. Canning Co., Ris- 
ne Sun, Md. 
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HELP WANTED 


WANTED—Processor for large Baltimore canning factory. 
Young man familiar with cannery, willing to learn to be pro- 
cessor; steady employment. Adv. 4954, The Canning Trade. 


WANTED—Plant Superintendent for cherry and tomato can- 
ning factory located in Northwestern Ohio. Please advise age, 
experience, and salary desired. Adv. 4963, The Canning Trade. 


WANTED—Food Technologist with experience in the canning 
industry for field research work in Midwest. In reply state 
education, experience and starting salary desired. Adv. 4965, 
The Canning Trade. 


MISCELLANEOUS 


WANTED — For Industrial purposes, Dehydrated Tomato 
Soup, Dehydrated Carrot Soup, Carrot Powder, Tomato Powder, 
Tomato Sauce, Tomato Puree and Tomato Paste. John Miner- 
vini, 406 Jefferson St., Hoboken, N. J. 


THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to: Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
Ne Se 


FOR SALE—Cans. We offer 100,000 No. 2% cans and lids; 
cans are of 1.5 tinplate throughout, inside fully enameled, out- 
side lithographed in one color, which can be fully covered by 
regular labeling. Cans are packed 3000 in plain new corrugated 
cartons 200 Ib. test, 1000 in V3’s solid fibre cartons 450 lb. test. 
Considerable savings. For samples write: Adv. 4957, The Can- 
ning Trade. 


Whatever your needs state them 
in the WANTED and FOR SALE 
pages of THE CANNING TRADE 


THE COST IS VERY SMALL 
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Prepare For Harvest Now! 


Take no chance 
USE THE BEST 
prices submitted upon request 


RIVERSIDE MANUFACTURING CO. 


MURFREESBORO 4 NORTH CAROLINA 


MORRAL DOUBLE CORN HUSKER 
With either steel or rubber 
Husking Rolls 


MAKE ALL YOUR CORN FANCY 
WITH THE MORRAL COMBINA- 
TION CUTTER & COMMINUTING 
MACHINE FOR OVER-MATURED 
CORN 


The latest and easiest adjusted 
machines manufactured 


Write for Catalogue and further particulars 


MORRAL BROTHERS, INC., Morral, Ohio 


Patented 


ATTRACTIVELY DESIGNED 


GAMSE BUILDING. BALTIMORE,MD. 


Gamse LITHOGRAPHING Co.INC. 
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—SMILE AWHILE——— 


There is a saving grace in a sense of humor 
Contributions Welcomed 


A man, who was much of a tightwad, out of the city 
on his wife’s birthday, sent her a check for a million 
kisses as a present. 

The wife, a little annoyed at his thrift, sent back a 
post card: “Dear Jim: Thanks for the perfectly lovely 
birthday check. The milkman cashed it this morning.” 


A Scotchman came up to a railroad crossing where 
there was a smashed automobile and three or four 
bodies lying around. He went over to one of the injured 
and said, ““Was there a wreck?” 

“Yes,” said the victim. 

“Well, did the engineer ring his bell or give any 
warning?” 

“Never heard a thing,” said the injured one. 

“I know you are in great pain, my friend, but there 
is just one more thing. Has the claim agent been 
around?” 

“No,” groaned the suffering man. 

“Well, move over; I’ll lie down beside you,” said the 
Scotchman. 


In the summer of 1929 a certain publisher imported 
500 copies each of a couple of expensive, beautifully 
printed and bound editions of obscure, third-rate Eng- 
lish poets. After the market crash in the fall of the 
same year “limited” editions of this sort were a drug 
on the market. 

Several years later, while visiting a young couple he 
knew in Buffalo, he spied copies of the special editions 
on the bookshelf. He roared with laughter and ex- 
claimed, “How did you ever get stuck with those 
lemons? We couldn’t give them away!” 

The lady of the house started. “No?” She said icily. 
“T thought you could—since these were your wedding 
present to us!” 


Draftee’s Father (at army camp) : And where is my 
son, Private Smith? 

Sergeant: A.W.O.L. 

Draftee’s Father: What do you mean by that? 

Sergeant: After women or liquor. 


A man boasted that he had been in every hospital in 
town. 

Friend: Impossible! 
hospital ? 

Man: I was born there. 


What about the maternity 
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PromptnN Delivery 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mirs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


BOXES (Metal), LUG, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Cote. Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Wie Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Mchy. & Chem. Comp. Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Inited Co., Westminster, Md. 


CLOCKS, Process Time. 


holm-Ryder Co., Niagara Falls, N. Y. 
i Mchy. & Chem. Cath. Hoopeston, III. 
Robins & Co., Inc., Baltimore, Md. 


COLLS, Cooking. 
Serlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Ng Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COOKING CONTROLS. 
‘septic Thermo Indicator Co., Los Angeles, Cal. 


CONVEYORS AND CARRIERS. 
‘lin Chapman Company, Berlin, Wis. 
-ntral Machine Works, Inc., Philadelphia, Pa. 
isholm-Ryder Co., Niagara Falls, N. Y. 
a Mchy. & Chem. Corp., Hoopeston, III. 
Porte Mat & Mfg. Co., La Porte, Ind. 
<. Robins & Co., Inc., Baltimore, Md. 
‘ed Co., Westminster, Md. 


ONVEYOR BELTS, Cloth, Rubber, Wire. 
on Chapman Company, Berlin, Wis. 
olm-Ryder Co., Niagara Falls, N. Y. 
Vorte Mat & Mfg. Co., La Porte, Ind. 
Robins & Co., Inc., Baltimore, Md. 


“ONVEYORS, Hydraulic. 

‘erlin Chapman Company, Berlin, Wis. 
-hisholm-Ryder Co., Niagara Falls, N. Y. 
\. K. Robins & Co., Inc., Baltimore, Md. 


COOKERS, Continuous, Agitating. 

rin Chapman Company, Berlin, Wis. 
“hisholm-Ryder Co., Niagara Falls, N. Y. 
-ood Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., timore, Md. 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


Central Machine Works, Inc., Philadelphia, Pa. 


Chisholm-Ryder Co., Niagara Falls, N. Y 

Food Mchy. & Chem. Corp., Hoopeston, III. 

A. K. Robins & Co., Md. 
ENSILAGE STACKERS. 

F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp.,:Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, W: 


is. 
Central Machine Works, Inc., Philadelphia, Pa. 


Chisholm-Ryder Co., Niagara Falls, N. Y 
Food Mchy. & Chem. Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Plain or Jacketed. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. ey Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


LABELING MACHINES. 


Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. og > Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral, io 

A. K. Robins & Co., Inc., Baltimore, Md. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Neo Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


POWER PLANT EQUIPMENT. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. > Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
chy. em. Corp., Hoopeston, III. 
A. K. Robins & Co., hen. Eedlmece, Md. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls; N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


STEAM BOXES, Seafoods, Vegetables, etc. 


Allan Iron & Welding Works, Inc., Rochester, N. Y. 


Edward Renneburg & Son, Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 

(Te! chy. em. Corp., Hoopeston, III 

A. K. Robins & Co., hen, Bedlineen, Md. 


TANKS, Metal, Glass Lined, Wood. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, III. 
H. Langsenkamp Co,, Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


F. H. Langsenkamp Co., Indi lis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Allan Iron & Welding Works, Inc., Rochester, N Y 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md 


CORN CANNING MACHINERY 


COMMINUTING MACHINE. 
United Co., Westminster, Md. 


CORN COOKER-FILLERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. a, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Iil. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN TRIMMERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 
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WHERE TO BUY 


CORN WASHERS AND SILKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman om ny, Berlin, Wis. 
Chisholm-Ryder Co Falls, N. Y. 
Mchy. & Chem. Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ml. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., — Falls, N. Y. 
Food Mchy. & Chem. Cop. Hoopeston, III. 
F. > Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Mchy. & Chem. Corp., Hoopeston, Ill. 
. K. Robins & Co., Inc., Baltimore, Md. 
Baited Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
ey Mchy. & Chem. Corp., Hoopeston, III. 
K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. 5 Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


HARVESTERS 
H. D. Hume Co., Mendota, III. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


F. Hamachek Machine Co., Kewaunee, Wis. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


WASHERS. 


Berlin Chapman uy et Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm- Ryder Co., eee Falls, N. Y. 
Food Mchy. & Chem. 4 Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., eee Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc. ., Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp ‘Co., ndianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & C i Hoopeston, IIl. 
A. K. Robins & oa tne altimore, Md. 


SCALDERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & C Hoopeston, Ill. 
F. H. Co., Ind. 
7“ Metal Products Co., Philipsburg, Pa 

. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Food Mchy. & Hoopeston, Il. 
FP. i. Co., ndianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Berlin Chapman company. Berlin, Wis. 
Chisholm-Ryder Co. om Falls, N. Y. 
Food Mchy. & Chem. Corp. Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Cop, Hoopeston, Il. 
F. H. Langsenkamp Co Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., ogese Falls, N. Y. 
Food Mchy. & Chem. i Hoopeston, Il. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Cc., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


Planters Mfg. Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on Canning, Formula, Etc. | 
A Course in Canning 
The Almanac of the Canning iedastey ; 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. Y. 
United Container Co., Philadelphia, Pa. 
David Weber, Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 
American Can Co., New York Ci 
Continental Can Co., New York City 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., Baltimore - New York City. 


HARVESTING EQUIPMENT 


Food Mchy. & Chem. Corp., Hoopeston, III. 
H. D. Hume Co., Mendota, Il. 


INSECTICIDES. 
Pittsurgh Plate Glass Co., Milwaukee, Wis. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 
Mfgrs. & Merchants Indemn. Co., Cincinnati, Ohio 


Gamse Litho. Co., Baltimore, Md. 

Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y 
Piedmont Label Co., Bedford, Va. 

Simpson & Doeller Co., Baltimore, pa. 
Stecher-Traung Litho., ‘Rochester 

United States Printing & Litho. Gon Cinetaneti, oO. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York ay 
Continental Can Co., New York City 
National Can Corp., ‘Bal timore, Md. 
National Canners Assn., Washington, D. C. 


MANUFACTURING CHEMISTS. 
Chas. Pitzer & Co., Inc., New York City. 


PASTE, CANNERS’. 
Dewey & Almy Chem. Co., Cambridge, Mass. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
National Starch dui cts , New York, N. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Worcester Salt Co., New York City. 


SEASONINGS 
Product Advancement Corp., Benton Harbor, Mich. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, a, New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co.. Sioux City, I 
King & Co., Minn. 
Rogers Bros. Seed Co., Chicago, Ill. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn 
Corneli Seed Co., St. Louis 2, Mo. 
Co. Sioux City Ta. 
King & Minneapolis, Mi Minn. 
Rogers Bros. Seed Co., Chicago, 
Washburn-Wilson Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


, TOMATO. 
Seed Inc., New Haven, Conn. 
Corneli Seed Co., St. Loui °. 
Michael-Leonard Goon City Ta. 
Northrup, , Minnea lis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SUGAR, DEXTROSE. a 
Corn Products Sales Co., New York, N. Y. f 
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Manufacturing Chemists Since 1849 


THE CANNING TRADE 


April 25, 1949 


.+. and Pfizer products 
add nutrition value 
to many foods 


“Is it enriched?” “Does it have vitamins?” 
This is the kind of question that more and more 
nutrition-conscious housewives are asking 

when they go to market. 


Chas. Pfizer & Co., Inc., with its more than a 
hundred chemicals, helps many a food 
manufacturer, many a processor, many a 
storekeeper to give customers the answers 
they want. 


Here are four instances among many which 
could be cited .. . baker’s bread made with Pfizer 
Enrichment Wafers . . . flour for home-baked 
bread enriched with Pfizer Bi-Cap® combining 
thiamin, riboflavin, niacin and iron. Fruit 

jams, jellies and beverages benefiting from the 
even acidulation assured by Pfizer Citric Acid 
or Pfizer Tartaric Acid in the case of grape 
flavors . . . baking powders of controlled high 
quality with leavening action assured by 

Pfizer Cream of Tartar as the acid ingredient. 


For prices and further information on each 

of these chemicals, write Chas. Pfizer & Co., Inc.. 
630 Flushing Ave., Brocklyn 6, N. Y.: 

211 E. North Water Street, Chicago 1}, III: 
605 Third St., San Francisco 7, Calif. 
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'. Pure Gold Wax Beans 
ere developed by Rogers 
the “West Which is Best’”’ 


for growing seed beans, peas 


All-America Bronze 
Medal Winner ; 


and corn... in a region of broad stretches of fertile, high altitude 
land where plant diseases are rare... where the sun rarely fails to shine... 
where irrigation provides moisture control! both in time and quantity. 


Puregold Wax (Rogers) 63 days 


Pods are 514-6 inches long, slim, round, golden yellow and stringless. 


Bush—dark green about 18 inches high. Seed white with light brown coloring 


around the eye. 


Resistant to common bean mosaic. 


ROGERS BROS. SEED COMPANY 
308 West Washington St., Chicago 6, Illinois 


Seane Sweet Corn 


THE 


4 n 
VENTEEN ROGE LANTS SERVE NATION & 
; 


